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Electric Motor Bearings 


Y ideal motor bearing would Operate Tor inde 
nitely long pe riods under all types of conditi 
requiring any attention whatever. Ho 


wit! ; i 
in the Opinion of our engineers, such a bearing an * ' Lab rinth 
| Double-shielded , Y 


bearing 


Bearing cap and seal 


| 
attendant lubricant are not yet available on t 


grease seal 
/ 


j 
# 


mercial market Consequently, 
perauions, particularly \ where overloading, 
treme temperature ranges and chemical and dirt 
n atmospheres are involved, require 
revular lubrication schedule 
bearings suitable for mani 
peration under normal conditions cat 


ure no attention for very lor ’ 


| 
Allis-€ halm rs Can SU} ply 
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all frame sizes through 505 on short 


hout extra cost for applicati ns 


Plugged and 
tapped holes 
for grease and 


proof path re presents the best de sign for most pressure relief 
industrial users, 


Large grease 


We believe that the design used in standard hs 
reservoir 


Allis-Chalmers drip-proof, tefe and ex plosion- 


The Allis-Chalmers standard des 


re grease reservoir and shiel ded | DC. irinst r de- 
Ct grease lost from the bearing due to 


ssure relief. Under r temperatures or other causes will be 
| 


mM : I1<s 

sign will operate dutomaticalty, 
é I ; F ; 

other type of bearing in use t day ut r further information on bearing design and 

; of Allis-Chalmers motors, call your 

it can be done as part of the normal atby Allis-Chalmers District Office or Authorized 


outine without disma tling th 1 tor Aistributor, A.4147 


LLIS-CHALMERS | he) 


Milwaukee 1, Wisconsin 
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Wash-Water Losses Prevented 


clatively inexpensive solenoid valve in 
lines has saved many dollars formerh 
vastcd water. 
the condition which caused waste of 
nicans we employed to prevent the loss 
peration at our hog killing and dressing plant, 
of meat are placed in trays or pans travelling 
On the slack return side, upside 
by water sprays squirting up from 


water and 


Ideal Roller Conveyor for Pallets 


Maintaining a constant upply of palletized cas 
ttles at unscrambling stations became pos 
only when we installed a satisfactory roller convevo1 
stem for building up a supply of pallets. 
lormerly, to prevent filling-line interruptions, it wa 
| , ] rs 
that a worker, with truck and loaded pallet 


necessary 
to remove empty pallet and replace it with 


t ind 
1] 


perator quickly supplies all lines with a 
> to 6 loaded pallets, then turns to other tasks 


ire easily rolled to unscrambling station 


UCK OPC! 
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forated crossanember pap direc 
; 
Durning lunch hours, rest pe nods, o 
topped, water continued to pour uscl from the spra 
installed a solenoid valv« ( ketch ) 


] 
ien, We on th 
ontrols into pan conve 


vater line and 
tart-stop circuit 

Solenoid controlled valve 
1S energized, is closed when conveyot 
interrupted. ‘Thousands of gallons of water formerh 
ire now saved.—J. R. Furgeson, Chief engineer, 
Packing Co., Denver. 


wired moto 


opens when conveyor mot 


motor 


First roller conveyor approach was laid on floor ful 
width of pallet. Pallet bottom irregularities and friction 
made case moving too difficult. Then narrow rolle: 
(A) in photo—were installed. ‘These proved to have tw 
advantages 

Little effort 1 Klvan vallets alo 
rollers. Also, space between them 1 unple for 
plate approach (B) which permits truck to carry pallet 
them.—Robert W. Garret! 
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Charge 
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Pumping Sure With Stand-by Turbine 
Phrough use of 
can be automatically cut in to 
puraping operation in event of powell 11 
Here’ tem is constructed and how 
installed. 
hie ul 
heck \ lve S ot 
bine driven and on 


sunpl control 


how st 
I'wo pumps side by side ar 
ame discharge 
ourse. One of these 
is electric moto 
lt ny t 1-by 
qariven pump Sa ma-pD 
\ pressure sensing tap is install 
of the electri pump. Phi tap feed 
type I I mtroller that 
phragm motor valve in thi 
tand-h pump \ 
yrovided around this valve 
his is the operating sequence: 


tion and 
i Case ot 


po mon 
t feed 


(Cal 
bine-driven warning 





more than 50 years 
of experience in 
designing and 
building dryers 

for industry... 


Louisville 
dryers 


used throughout 

the world for 

great efficiency 

with low maintenance 


LOUISVILLE DRYING 
MACHINERY UNIT 


GENERAL AMERICAN 


TRANSPORTATION CORPORATION 


Dryer Sales Office: 139 S. Fourth Street, Louisville 2, Kentucky 
General Offices: 135 South LaSalle Street, Chicago 90, Illinois 
In Canada: Canadian Locomotive Co., Ltd., Kingston, Ontario 


OFFICES IN ALL PRINCIPAL CITIES 


Wedd o> 
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KNOW THE RESULTS 
BEFORE YOU BUY 


Louisville engineers will test your dryer 
needs in our laboratory. When required, 
a pilot model will be checked in your 
plant before full-size dryers are built. 

Louisville's creative engineering 


pre-determines results for you! 
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Power fails on clectric pump. 
Pressure ahead of check valve falls quickly to suction 
pressure and pressure controller opens diaphragm 
valve im steam feed line to turbine-driven pump 
[his pump immediately takes over pumping job and 
process is uninterrupted except so bnefly it makes no 
differenc« 

When electric power has been restored, and electn 
pump has been started manually, pressure controlle: 
utomatically shuts down turbine-driven pum; 


) 
restored at the discharge end of the el 


re is 
tri pump 
Since it is connected ahead of the check valve, th« 
pressure controller will not cut im during temporary pres 
sure reduction because it can be set to cut in at only a 
little higher than suction pressur 
\lso, the pressure controller will not limit the pressui 
of the turbine-driven pump because it is connected on 
the motor-driven pump side of the line between the 
motor-diven pump and the check valve. It is therefore 
not affected by discharge pressure produced by the turbine 
driven pump when it is operating.—Industrial Control 


News, Minneapolis-Ilonevwell Regulator Co., Philadelphia 

















on Valve Indicates Line Flow 


cither of two methods it is a simple operation to 
in indicating device to plug valves so that flow of 
id in any line or assembly can be regulated 

vay is to tap body and plug (see sketch), attach 

i calibrated dial to body and indicator arm to plug. 

Simplest and most sanitary way is to file a single indi- 

ng mark on the plug and also file 7 or 9 calibrated 
Cherry Burrell Corp., Chicago 























Truck Road Repairs in Jiffy Time 


Phe big flect-owner problem—speedy repairs of truck 
down on the road—has been practically solved by Hood 
Dairy Co., Boston, through use of plywood “road boards,” 
to which are attached spare parts (see sketch), to repk: 
those which are most likely to fail 

Now, since a sufficient supply of boards is kept 
readiness for each make and size of truck, time require 
for emergency repairs is minimized 


When a call is sent in, the driver of a stranded tru 


Phone System Avoids Errors 


phones, independent of central switchboard 
nninunication system, have proved he Ipful in 
ir plant in avoiding production delays, mishaps and errot 
reports vehicle number, location and—to the best of h One phone unit is installed on a motor-control panel 
knowledge—what is wrong with the equipment. The e photo) at the station where products are prepared 
repairman, knowing vehicle type from its number, im- in a battery of kettles. Connecting phone is on the floor 


mediately selects the road board for that particular truck, »v where finished product is filled into containers. 


ind can start for the disabled vehicle in a few minute: Merely lifting receivers connects two stations 
He also takes with him a can of gasoline and a freshly phone bells, with alarm heard above factory noise, ar 


harged_ battery. Oy rated push buttons. Instructions are rapidly tran 

Now, it is seldom a truck has to be towed in, or can \itted, emergencies avoided through use of these low cost 
not be repaired on the road in minimum time and with mmunication system D. Bradshaw, Plant Fngincer, 
out damage to product.—IF’. I. Staff. IT. A. Johnson Co., Boston 
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It Takes 


FMC Ro Shell Cooker and Cooler 


porns variable inlet For Best Results in 


. gx go CONTINUOUS ATMOSPHERIC 
* uosmzl COOKING & COOLING 


FMC Round Bottom Cooker and Cooler 
with single inlet 


FMC Round Shell Cooker or Cooler with 
left side positive feed 


Designed for atmospheric processing (up to 
212° F)—the ideal equipment for foods where 
high temperature processing is not required. 

Precision-built throughout — with extra-heavy 
welded steel plate shells for durability. Ac- 
cepted as the standard of quality throughout 
the industry. 

Choice of round-shell and round-bottom 
types—to best fit your capacity and space 

requirements. 

FMC Large Diameter Round Bottom, Highest speeds in atmospheric cooking— 

High Capacity Cooker and Cooler various types to handle speeds from 10 to 
450 CPM, depending on can size. 

Specially rolled spiral tees —exclusive FMC 
tee design provides smooth can progression 
from feed to extractor—with full can protec- 
tion all the way. 

Lubricated drive is OUTSIDE the shell— 
removed from water and steam damage, and 
easily accessible for servicing. 

Several types of elevators— gravity and posi- 
tive feed types can be furnished on most 
models. 


FMC Round Shell, High Speed, High 
Capacity Cooker and Cooler with 
positive transfer valve 

Write for full information, or call your 
nearest FMC representative. 
:., 
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Adhesive Cost Cut With Dry Glue 


Newly ed at o1 if Kraft Food ¢ ompan 


itomatic ole 


than tw 


igo plants, an a 
expected to pay for it 
in the cost 


hippinl ISC 
rs 


saving 
system provides thes 
Storage required for glu 
Glue handling co 

W ast to drying, 

and to spillage is eliminated 
4 Correct oluc viscosity 18 aut 
In former method liquid glue wa 
ind mixed to ca s( 


pace 


are cut to one sixth 
duc crusting and lumpin 


manually ling 
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Ote from ( ile 


initatior 


time, 


Efficient Color Checking Device 
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matically cosity 


no investment im drum 
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e | photo) includ 


i 
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tic nto a high-low | 
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il. liquid holding reservon 


moped to each oO 
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of unitori ten 
night phe to 
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, ie hce 
idjacent to movable di 
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of wood, 
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Don't take chances on the packaging adhesives 
you use! Let our skilled laboratory staff study 
your problems and prescribe the one best ad- 
hesive for each specific labeling or sealing opera- 
tion in your plant. That’s the sure way . . the 
safe, modern, economical way to buy the glues, 
pastes or cements you need. PAISLEY Scientific 
Adhesive Service helps you eliminate loose, torn, 
unsightly packages due to using the wrong 
adhesive. And it protects you against lack of 
uniformity and poor quality thru "continuous con- 


woven resume Teafey 


BOTTLE tmweting 


trol’’..a laboratory method of insuring that each 
succeeding shipment measures up to the same 
high standards of uniform fine quality and per- 
formance. 


BUY YOUR ADHESIVES THE Scientific WAY! 


Thousands of users from coast-to-coast depend upon 
Paisley for correct, efficient, economical adhesion. You, 
100, can profitably use our free consulting service. Use the 
coupon below. Send today for the literature you want, or 


for our ADHESIVE OPERATION DATA SHEET. 








Gentlemen: Please send the FREE literature indicated below. 


tec: 


PERATION DATA SHEET 





Round Container Labeling Bulletin 
Bottle Labeling Bulletin 
General Adhesive Information Folder 


STATE 


PAISLE 





= 


FAVS A 
NOB FOR ADHESIVES 


Case Sealing Bulletin 
Grip-Tight Label Paste Bulletin 
Adhesive Operation Data Sheet 


(You fill in and return for free Laboratory Report) 


STREET 
BUYER 


PRODUCTS INCORPORATED 


Division of MORNINGSTAR, NICOL, INC. 





1770 CANALPORT AVENUE, CHICAGO 16, ILLINOIS ¢ 
630 WEST Sist STREET, NEW YORK 19, N.Y. e 


PHONE CANAL 6-2219 
PHONE COLUMBUS 5-2860 


Manufacturers of Gives, Pastes, Resin Adhesives, Cements and Related Chemical Products 


10 


For more information, use coupon on page 159 


FOOD ENGINEERING, NOVEMBER, 





1953 


grams) and po- 


Solution 
in 1000 ml. 


fassmn 


] 


No 


1: Copper sulfate (125 
te 125 grams), dissolved 
wate! ' 
Solution No Nnaline hydrochloride (60 grams) and 
hydrochloric acid sp. g. 1.20 (90 iml.), dissolved in 
S00 ml. water. 

The surface was first painted heavily with solution 
No. | and then, as soon as dry, painted with solution No. 

Next day both applications were repeated and again 
following day. At this pomt in the treatment, 


was dark green, was washed to remove 


the 


the surface which 
loose. crystals 


Pable 


on 


rubbing with raw. linseed 
Pa jet black color and 
build up a hard linseed oil finish. Finally, after a couple 
of days curing time, the finish was given a coating of paste 
furniture wax.—Paul W. Holder, Chief Chemist, Loblaw 


Inc., Buffalo 


top wa finished by 


i] vats one day apart) to bring out 





Handle for hanging on 
side of process keftie 


Points located in 
necked down sections 
where liquid level 
recedes fastfes?, 
This permits more 
accurate clocking 











Homemade Viscosity Instrument 


Eextre \ lative 
be obtained at the processing station, using a stop watch 
and a home-made fluid flow measuring device 

l’o make a determination, fill the instrument—(1 ) 
with liquid to be tested. The Ol 
orifice 1s ne¢ 

Now, when receeding level of liquid arrives at the upper 
control indicator (2), there will be a sudden distortion 
of the liquid surface. ‘This ipparent because of 
bending of the high-light pattern always present on a tran- 
quil liquid surface. 

This sudden surface-light change provides a definite in- 
tant of time at which to click the stop watch and begin 
the measured time in 

When surface of liquid arrives at level of lower indica 
I stopped and time interval recorded in 


mely accurate viscosity measurements can 


spout draw- 


ketch | 


‘ } 
ver closed. 


son 
will be 


terval 
tor (3), watch 
seconds. Of course, temperature of liquid tested should 
ilways be the same, and furthermore only one device should 
be employed 
Measuring vessel size, distance between indicator point 

inside diameter of spout and its length should be such that 
the time interval for the particular liquid measured be in 
the order of 14 to 2 min P. A. Williams, The W. ¢& F 
Manufacturing Co., Inc., Buffalo 
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Canned-Milk Case-Turning Simplified 


Old hand | 
monthly to up-side-down position, in order to prevent milk 
from settling and separating, is now replaced by a mechan 
cal turning of pallet load capacity 
[his is how the case-rotator, installed in the 
Supply Depot at San Diego, is constructed and operat 
to cut time and labor in half. 

\n open-ended metal box (sce photo), 
warehouse pallet ind its load of cases, 1 
metal hoops which rest on flanged wheel 

l’o operate mechanical rotator, a loaded pallet is inserted 
into the open-ended box by fork-lift truck. ‘Then, an empt 
pallet is placed in the remaining 
Rolling of hoops on flanged wheels inverts case 
top pallet to bottom of stack 
pallet Arthur L. Center, San Diego 


than a mounted 


in ile 


space ibove the CASE 
brin 


of case to sen irra 


Magnets Speed Return of Pan Lids 


Removing hot lid 
type bread was baked, is no long 
Baking Co., Charleston, W. Va., sin 
talled to lid 

overs have been lifted from pa 


from pan 


VaS Mm ICIhOV¢ 
Aftei 
]) in photo 


return to ove 


they are transferred to a 
n front Release of 


rmechanisin (3 I 


pall 


I:. Staft 


Naval 


operation of shifting cases of canned milk 





Magnify Natural Food Flavor as More and More Leading 
Food Processors Do... with Zest 


Your brand will be their favorite if you use Zest stews, vegetables, meats, poultry ... and scores 
to produce more satisfying, tastier products. of other foods. Boosting food flavor with Zest is 
This miracle seasoning—pure Monosodium a proven method of increasing volume sales in 
Glutamate—intensifies natural flavor already in both canned and frozen foods. Write today for 
canned foods, without adding flavor, aroma or all the details about profit-making Zest! 

color of its own. Low cost Zest is effective in 
tiny amounts, added either before, during or 
after processing. Use it in canned soups, fish, OTHER QUALITY STALEY PRODUCTS 
FOR FOOD PROCESSORS 





SWEETOSE ®—enzyme-converted sweetener 
for firmer texture, better flavor 


Sta-Sol® — lecithin concentrate gives more 
complete mixing, prolongs shelf life 


Staley’s C. $. U.—High quality standard 
Staley’s 99 + % Pure Monosodium Glutamate corn syrup 


A. E. Staley Mfg. Co., Decatur, Illinois — 
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Prevents Can Injury in Accumulator 


With the installation of a homemade magnet, energized 
y ce left sketch) we now avoid 


mbly 


in damage and serious loss of production 


erloading of can line accumulator. 


maonet \ 
W Magik Wal ( 


i 


proximately $ Ib. of lamjnated ve in. thick silica-stee! 


ites from old transformers 


hape of 


7 


Aro 


| 


prevents accumulator ov 


mstructed and how 


rowding 
+ 


and starters were cut in thc 


1 flat bottomed V (sce nght sketch) spaced to fit 
in to be fed to the accumulator. 


tive heet | show 


nin rieht ske \ \\ nd 
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see sketch) main 
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ch immediately above motor 


ENGINEERING, 


on a vertical line through 


to overload, micro 


motor circuit—F. E. Staff. 
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24 Ib. No. 20 double cotton insulat 
pleted magnet was installed on 
iecumulator, and wired as shown in 
Phen, installed between the feed 
vas a control assembly con 
ounterbalanced pivoted arm 
ins. When accumulator start 
Mf cans lifts pivoted lever, trips m 
Latter then halts feed of can 
overcrowding has ended, normal 
Svstem has been in efhicient op 
3 vears, dunng which time magnet 


Robert R. Willams, Sr., Hunt Foods. | 





$50 Extra for Best Item 


You are invited to submit Practical Ideas, You will be 
paid at regular rates when your item is printed, and if it 
is judged best for the month, vou will get an additional 
payment of $50. 


Selection of the best contributed item will be made by a 
group of 200 readers each month, and the item tithe and 
author’s name will be cited (see below). 

Practical Ideas may describe any type of device or method 
recently developed to solve a problem, speed an operation. 
or make some task easier. They may concern factory, lab- 
oratory, warehouse, or power-plant operations in the food 
industry. 

Ideas concerning management, maintenance, trucking or 
shipping also are suitable. 

You need not be an experienced writer or draftsman to 
submit these ideas. The text will be edited and sketches 
converted to finished drawings. 

Send your items to: Practical Ideas Editor, FOOD 
ENGINEERING, 330 W. 42nd St... New York 36. N. ¥. 


> 


SEPTEMBER PRACTICAL IDEA voted best was “Speeds 
Cleaning of Jar Filler”, contributed by Correl Morton and 
William Nixon, Gerber Products Co... Freemont, Mieh. 
Described was a table made up of removable 3 in. planks 
in which holes were cut to size to receive all parts of filler 
disassembled for cleaning, thus protecting them from 
damage, preventing their loss, and speeding cleaning of 
machine. 
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Look at these features of the Model 604P5 Thermometer 


GOOD READABILITY: 
indicates temperature on 4!. 


QUICK CONTROL CHECK 
readily visible red control pointer 
black indicating pointer 


and 


CONTROL AIR CHECK: 
front-mounted gauge indicates air pressure 


to control valve 
VARIETY OF CONTROL: 


direct or reverse acting pneumatic control 
either on-off or proportional action 


Howey well 
[ BROWN INSTRUMENTS | 


Controller 


SELECTION OF RANGES: 
23 different temperature 
1000 F., in Fahrenheit and Centigrade 
vapor and mercury bulb 


ranges up to 


calibrations, for 
systems 
COMPACT DESIGN: 
die cast aluminum case 11” x 11", 4” deep 
gasketed black plastic cover, practi ally 
splashproof. Interchangeable flush or sur 
face mounting on panels of any thickne 


SIMPLE SETTING: 
external knob for adjusting control point. 





SS 
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A new, 


low-cost 


temperature controller 


from Honeywell 


[pee processes which now use manual control 
can utilize the advantages of automatic 
operation at unusually low cost—by employing 
the new Brown Pneumatic Thermometer Con 
troller. 


For the scores of ovens, vats, dryers and similar 
equipment which need only temperature indication 
and relatively simple control, this new instrument 
affords excellent control performance. It’s fast, 
accurate ... and simple in design. It takes so little 
space that it can fit readily into existing equip 
ment or on panels. 


Instrument and thermal system are complete in 
one package. The set point is easily adjusted by 
means of an external knob. The selection of con 
trol actions, ranges and types of thermometer 


bulbs covers literally hundreds of control applica- 
tions throughout industry 


In spite of its low price, this controller is a preci 
sion-built instrument which incorporates many of 
the long-lasting, high-quality components used in 
other Honeywell products. And it’s backed by 
Honeywell’s nationwide service organization, stra- 
tegically located in more than 90 principal cities 
of the United States and Canada. 


Our local sales engineer will be glad to discuss how 
this new controller can be applied to your own 
temperature problems. Call him today . . . he is as 
near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., 
Industrial Division, 4502, Wayne Ave., Philadel- 
phia 44, Pa 


@ REFERENCE DATA: Write for your copy of new Bulletin 6401. 


Honeywell 


BROWN INSTRUMENTS 


Touts toe Couttioly 





will Dump High Costs, too.. 


... when you install the Dempster-Dumpster 
System of Bulk Materials Handling 


Manufacturers over the nation have learned 


» climinate the costly and inethcient method of 
ndling bulk materials with conventional dump 
ks, drivers and loading crews. You can equip 

truck with a hydraulically operated Demp 
ter Dumpster. Then, inside or outside buildings 


t convenient iccumulation points, you simply 


place detachable Dempster-Dumpster Containers, 


In Capacities up to 4 times that ot conventional 


dump track bodies, with each designed to suit 
} ~ 


the materials to be 
liquuids or dust . hot or cold . bulky, light 


heavy. Containers shown at left, 


handled -be they solids, 


all handled 


by one Demp tel Dumy 
lable or that ca 


vour needs. The Dempster-Dumpster, 


the many Wal 


by only one man, the arivel 
taimers . ORC atter anoti 

You eliminate trucks standing 
eliminate re-handling of materials 
loading crews. You increase 
tion and good plantkeepi 
Dumpster Svstem—the lowe: 
bulk materials handling ever 
us for complet information 


clusively by Dempster Brot! 


[If LLIITIL 
Dip tets 


DEMPSTER BROTHERS, 7113 Shea Building, Knoxville 17, Tennessee 


FOOD ENGINEERING, NOVEMBER, 1953 


16 





FOOD 


SINGLE PHASE: 


Split Phase Induction—VYe, Ya, V 


Capacitor— Ye to 20 H. P 
Repulsion start, brush lifting, 
induction—'/2 to 20 H, P. 

Write for Bulletin Nos.: 
Split Phase . 

Capacitor 
Repulsion Start 


POLYPHASE: 
Squirrel Cage Induction— 
Ye to 400 H. P. 
Wound Rotor Motors—] to 400 H. P. 
Synchronous Motors—20 to 150 H. P. 


Write for Bulletin Nos 
Squirrel Cage, Drip Proof—6-1P 1 
Squirrel Cage, Splash Proof—6-1P3 
Squirrel Cage, Enclosed Fan Cooled —6-1P4) 
Squirrel Cage, Explosion Proof—6-1P45 
Wound Rotor—6-3P 1 
Synchronous—6-5P] 


DIRECT CURRENT: 
All capacities—%e to 300 H. P. 
Write for Bulletin No. 10-1P1 


Motors listed above are available in Open 
Rated Drip Proof, Splash Proof, Totally 
Enclosed Fan Cooled and Explosion Proof 
frames— and with a dozen different methods of 
mounting. They are unusually quiet starting 
and running and unusually free from vibration 


CENTURY ELECTRIC COMPANY 


1806 Pine Street, St. Louis 3, Missouri 
as Offices and Stock Points in Principal Cities 


Cn 
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SELECTIVE SPEED 
, DRIVE: 


A complete line of adjustable 
speed drives for coordinating all 


kinds of production processes 


Write for Bulletin No. 11-1P] 


“FAD MANTORS. 
GEAR MOTORS: 
Ye to 15 H.P., single, double and 


triple gear reduction 


Write for Bulletin Nos 


“ to % H.P 4-5P21-61 
Two 1S BP... . 4<4RST 


rairnaT rif ¢ 
GENERATORS 
AC, .63 to 250 KVA 
DC, .75 to 200 KW 
Write for Bulletin Nos 


AC, .63 to 250 KVA—18-1P21 
DC, .75 to 200 KW—18-1P1 


To CENTURY ELECTRIC COMPANY 
1806 Pine Street, St. Louis 3, Mo. 


Please send me the following bulletins 


fill in numbers here 


For more information, use coupon on page 159 





; 
You gain two ways with VISQUEEN. Your 
produce looks better because VISQUEEN stands 
up under severe handling. Your produce is 
better because VISQUEEN inhibits spoilage, pro- 
tects against marring, marking and bruising. 

VISQUEEN can be sealed with heat, taped, 
tied, sewn or stapled. There’s no blocking to 
slow down packaging lines. VISQUEEN’s supe- 


rior slip actually speeds packaging operations. 


be 


Utbwy film...a product of 


THE VISKING CORPORATION 


World's lorgest producers of polyethylene sheeting and tubing 


Plastics Division, Terre Haute, Indiana 
In Canada: Visking Ltd., Lindsay, Ontario 


VISQUEEN “C” was created for permanent ink 
adhesion. The ink stays on. There is no sub- 
stitute for VISQUEEN “Cc”. It is produced by 
a VISKING 


durability because it’s printable. 


process. It loses none of its 


A converter of VISQUEEN film can help you, 
whatever your packaging problem. He’s backed 


by Visking’s superior know-how. Use the 


coupon for aid in your packaging problems. 


Important! VISQUEEN film is all polyethylene, 
but not all polyethylene ts VISQUEEN. VISQUEEN film 
is produced by process of U.S. Patents No. 2461975 
and 2632206. Only VISQUEEN has the benefit of re 
search and technical experience of The Visking 
Corporation, pioneers in the development of pure 
polyethylene film. 


THE VISKING CORPORATION, BOX R11-1410, Plastics Division, Terre Haute, Indiana 


Please send me names of converters of VISQUEEN flim serving my crea. 


Company 


For more information, use coupon on page 159 
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> SIE EERE 0 TRE PY 


Sealva flavors are protected against the ravages of 
oxidation and atmospheric change. Sealva processed 
flavors appear physically as powders, yet in reality 
they are minute droplets of pure flavor individually 


hermetically sealed. 
Flavor oils show no appreciable change in pure fresh 
character after a year’s aging in Sealva form. The recently 


developed Sealva flavors have already achieved an amazing 


reputation in the dry pack food field. 


Samples, technical bulletins, and recommendations will 


be forwarded at your request. 


VAN AMERINGEN-HAEBLER, INC, 
521 WEST 57th STREET * NEW YORK 19,N. Y. 
Vv 
<hAVOR, 
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a ust three of hundreds of 
tallations in dairi ill over the 
and long 

peration, He 


{ Storage Door 








Tighter Seals—Easier Operation—Eye-Catching Appearance 
Make JAMISON Doors Top Choice for Top Flight Dairies 


Tighter sealing at all times is just One reason why Jamison 
Doors are better for storage or sharp treezing as low as —40°. 
Special Jamison hinges and fasteners assure a tight seal. Greater 
refrigeration efficiency is maintained more easily 


Easy opening and closing 0! Jamison Doors helps speed 
materials handling by hand, hand-truck or mechanical 
means. For example, the vertical sliding door shown at the 
right enables a dairy to handle 1,000 gallons of ice cream per 
hour im pint contamers—-without undue retrigeration § loss. 


Showmanship aids sales. Jamison stainless clad doors are 
eye-catchers that heip pull customers in—keep them coming 
back. They look clean— are clean—are easier to keep clean. 
Get all the advantages of the better doors made by the 
IAMISON COLD STORAGE DOOR CO., HAGERSTOWN, 


MARYLAND 


PyERENCH) 


: lee Cream 





For more information, use coupon on page 159 
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Closeup of the Model 1823 Air-Motor Operated 
; temas ini H D Pump that is time clock controlled to auto- 

Arrows point out part of o circuit of SL-1 injectors serving a rum Pump ¢ @ au 
matically assure the right lubricant, in the right quan- 


Bacon Press and Slicer. tity, ot the right time to all bearings on Presses, 
Slicers end Conveyors, simultaneously. 











The first Lincoln Automatic Lubrication System was Today, downtime has been eliminated on these 







installed on a Press and Slicer in January, 1951. — machines that formerly had to be shut down one hour 
Seven months later the improvement on this machine — each day for lubrication. Production has gone up 
was so impressive that Lincoln Centralized Systems = and lubricant consumption has been reduced by 
were added to three more Presses, Slicers and 50%. Also, the sealed lubrication lines eliminate the 






Conveyors. danger of food contamination from excess grease. 










FOR SMOOTHER RUNNING PRODUCTION at reduced cost, investigate the possibilities of Controlled Lubricant 
Application through Lincoln Centralized Lubricant Application Systems. Write for your free copy of Catalog 





80 giving complete facts. 


© © © PIONEER BUILDERS 


ee Se RRR oreo ener emmernemner erent te recereeeer neon 










LINCOLN ENGINEERING COMPANY 
5781 Natural Bridge Ave., St. Lovis 20, Missouri 





LUBRICATING EQUIPMENT @ © « 
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HNAST jam quality 


insured by accurate “end-point” control 


THE 


FA 


22 


= 


i 
=. 
P 


‘ight preserve kettles equipped with Foxboro M/40 Automatic “End- 


nt’ Controllers at First National Stores In 


At First National Stores plant in Somerville, 
Mass., the solids content of jams is held 
precisely above the prescribed minimum by 
Foxboro Temperature Controllers. As the jam 
boils it loses water and increases the solids 
content which in turn raises the boiling point, 


thus causing a temperature rise. 


When the 


temperature indicating correct percent solids, 


jam reaches the predetermined 


FOXBORO -COMPANY, 3011 


0). 9550) 5 


REG. U. S. PAT. OFF. 


CTORTES 1 N He UN te 


For more information, use coupon on page 159 


NEPONSET AVE. 


2, TATED. 


. Somerville, Mass. 


the Foxboro Controllers shut down the process. 
By sensing this critical “end-point” tempera 
ture to within += '% F., the controllers assure 
product uniformity from batch to batch, maxi- 
mum production economy and efficiency. 
When you have a food processing problem, 
take advantage of Foxboro’s long and varied 
experience in this field. Let your nearby Foxboro 


Field Engineer help you. 
FOXBORO, MASS... Uv. 


INSTRUMENTS THAT IMPROVE 
Product Quality 


CANADA AND ENGL 
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Is there ONE chain that best meets 
your drive or conveyor problem? 





elt 400 Class Pintle 
scd On tray-type 

r conveyor to facili- 

» tate movement of sealed 
Ms cans from packing 


line. 








You'll find the answer in 
LINK-BELT’s complete chain line... 
a size and type for every job 


The application shown above is an example of how you can 


select the on 


chain best suited for a particular need fron 
the complete Link-Belt line. And each chain is engineered to 
provide more efficient service at lower cost than so-called 
general purpose chain 

assured of the 


Whatever your requirements, you are 


right chain for the job when you rely on Link-Belt. And, 
a chain bearing the Link-Belt double >——< 


arrow is your guarantee of longer chain life. 


remember- 
For information on the complete Link-Belt chain line, 
see the Link-Belt representative near you. He has the answers 


for efficient, low-cost drive and conveying chain performance. 


CHAINS AND SPROCKETS 


ENGINEERING, NOVEMBER, 1953 


2X 


| Typical chains from the complete LINK-BELT line 


LINK-BELT COMPANY: Plants: Chicago, Indianapolis Philadelphia, Colmar 
Pa., Atlanta, Houston, Minneapolis, San Francisco los Angeles, Seattle, 
Toronto, Springs (South Africa), Sydney istrali les Othcoes, Factory 

Branch Stores and Distributors *rincipal ies £1-D 


For more information, use coupon on page 159 23 
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_ Life Stream 


of Industry 


Now Yours Automatically 
Where You Want It 
—When You Want It 


Yor R INDUSTRY, like so many others, very probably 
uses brine in its Operation. 

And now the LIXATE Process, pioneered and devel- 
oped by the International Salt Company, takes all the 
complications, all the inaccuracies, all the costly han- 
dling out of brine making. You use rock salt —and grav- 
ity does all the work. 

You just turn a valve and instantly you have brine where 
you need it, when you need it — automatically! 

And because this pure brine is always 100°C saturated, 
because it always contains exactly 2.65 pounds of salt 
per gallon, your brine measurements are unfailingly 
100°? accurate. 

Hundreds of companies have saved thousands of dollars, 
have improved the quality of their products by install- 
ing the LIXATE Process. Let International's Industrial 
Division help you. Send the coupon below, today. 


INTERNATIONAL SALT COMPANY, ING 
INDUSTRIAL DIVISION, Scranton 2, Pa 
Iam tnterested in knowing what the Lixate Process can do for 
MY plant. Please have an International Industrial Engineer 


contact me is SOOM as possible I understand there is no cost, 


no obligation 
FIRM NAME 
ADDRESS 

CITY 

STATE 

MY NAME 


MY TITLE 


For more information, use Coupon on page 159 








the LIXATE’ process 
for making brine 


In the dissolution zone — flowing through a bed 
of Sterling Rock Salt which is continuously re- 
plenished by gravity feed, water dissolves salt to 
form 100¢7 saturated brine. In the filtration zone 

through use of the self-filiration pring iple OVI gt 
nated by International Salt Company, the satu 
rated brine is thoroughly filtered through a bed 
of undissolved rock salt. The rock salt itself filters 
the brine. Nothing else is needed. 


INTERNATIONAL SALT CO., INC. 
SCRANTON, PENNSYLVANIA 


SALES OFFICES 
New Orleans, La. ¢ 


Adanta, Ga . Chicago, Ill 

Boston, Mass. ¢@ St. Louis, Mo 
Newark, N. J. e Buffalo. N. Y. ¢ New York, N. ¥ 
Cincinnati, O. e¢ Philadelphia, Pa. e¢ Pittsburgh, Pa 
Richmond, Va. e ENGINEERING OFFICES: Atianta, Ga 
Chicago, Ill. ¢ Buffalo, N. ¥ Reg. U. S. Pat. Off 
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JENKINS PRACTICAL PIPING LAYOUTS 


Ow PRESSURE 


i PPLY 
Pee 
a 


THERMOSTATIC 
CONTROL LINE 


a 


MAKE-UP 
WATER 
SUPPLY 


How to plana 


FLASH 
CHAMBER 





VALVE RECOMMENDATIONS 


For details of valves to suit varying 
conditions, see Jenkins Catalog. 


STEAM JET REFRIGERATION SYSTEM 


The use of steam for air conditioning has 
during the past few 
years, principally because of the low cost 
of steam. In plants generating their own 
steam, demands on the boiler plant are 


increased steadily 


greatly reduced during the summer 


months, while plants having to purchase 
district steam usually benefit by reduced 


summer rates, 


In the steam jet system shown, water re- 
turned from the chilled water coils of the 
air conditioning system enters the flash 
chamber which is maintained at a low 
pressure by the booster ejector. Here the 
water is cooled to a temperature corres 
ponding to the boiling point at the reduced 
pressure, Heat is removed by the flashing 
of a portion of the returned water to steam 


which is removed by the ejector. 


The booster ejector used in this system 


requires either a barometric or surface 


FOOD ENGINEERING, 


NOVEMBER, 


condenser. Pump drives may be either 
electric or steam turbine, depending upon 
local operating costs and the size of the 
installation. 


Consultation with accredited piping 
engineers and contractors is recommended 
when piping 


planning any major 


installation, 


To save time, to simplify planning, to 
get all the advantages of Jenkins special- 
ized valve engine ering exper lence, select 
all the valves you need from the complete 
Jenkins line. Its your 
lowest cost in the long run 


100 Park Ave., New 


best assurance of 
Jenkins Bro 
York ii, 


Complete description and enlarged dia- 
gram of this layout free on request. In- 
additional detailed 
Simply ask for Piping Layout No. 69. 


cludes information. 


1933 





Diagram by Huxley Madeheim, Consulting Engineer 
COPYRIGHT, 1955 JENAINS BROS 





|code Quan. Fig. No. JenkinsVaive Service 
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BUILT TO HANDLE MORE JOBS BETTER! 
These Husky New, DISK FANS 


Above, Heat) 
eaunze 4-bladed 
wheels for safe operation 
at tip speeds up to 13,000 
fom are characteristic of 
the sturdy construction of 
Heavy-Duty “NV” Propel 
ler Fans. 


The HEAVY-DUTY 
TYPE “NV” 


Above, is built in 24”, 30”, 
36”, 42”, 48” and 54” sizes, 
direct or v-belt drive, for 
free air delivery or against 
system resistances as high 
as 1”, Fans may be had 
with special protective coat 
ings, stainless steel wheels, 
hard aluminum, Non-Spark- 
ing Everdur wheels for han- 
dling fumes with moisture, 
acids, alkalies and various 
gases. Models for high or 
low ambient temperatures 
are available. WRITE FOR 
BULLETIN F3790 


¢ Many sizes, to 90,000 cfm! 


e Free Air or pressures to 7 


e Easily installed “packages”! 


With the development of this improved and broadened 
line of “Buffalo” Propeller fans, it is now possible to 
handle many additional ventilating and exhausting jobs 
with these fans at lower first cost and lower cost in- 


stallation. 


NV-BREEZO “Diamond 
Jubilee’ Fans 


Rugged, attractive and eye-appealing, this fan has 
a steep pressure characteristic combined with ef- 
tient free-air performance! Thus, you can get 
stable, efficient and high capacity performance 
from this fan in simple wall installations or ven- 
tilating systems with 3” to $4" s.p. The rigid, 
welded motor-side wire guard is also a firm 
motor support. May be had in protective coat- 
ings, Stainless Steel, #4S Aluminum or Everdur 
brass for corrosive and/or explosion-proof appli- 
cations. 8” to 24” sizes. WRITE FOR BULLETIN 


4805. 


The 24", 30” & 36” BELT-AIR is a top 
performer from any angle! 


Its new sleeve bearing on the fan shaft permits 
fan operation at any angle from vertical to hori 
zontal, shaft up, and provides quieter vertical 
shaft operation than ball bearings. Other major 
design changes provide higher capacities at lower, 
quieter speeds, and lower power consumption, 
also as a lay-down unit with motor and bearing 
assembly on discharge side. Also new Beltairs 
available in larger sizes 42” thru 84”. This line 
effectively covers ranges from 5000 to 90,000 cfm. 
One of the units on this page may be just the 
economical, satisfactory fan you're looking for 


WRITE FOR ENGINEERING DATA NOW! 


FIRST 
FOR FANS 





BUFFALO FORGE COMPANY 


152 MORTIMER SIT BUFFALO, NEW YORK 


PUBLISHERS OF “FAN ENGINEERING” HANDBOOK 


Canadian Blower & Forge Co., Ltd., Kitchener, Ont. Sales Representatives in all Principal Cities 


AIR CLEANING AIR TEMPERING INDUCED DRAFT > Gar Vebnal, le) 


VENTILATING 
FORCED DRAFT - 


COOLING HEATING PRESSURE BLOWING 


For more information, use coupon on page 159. FOOD ENGINEERING, NOVEMBER, 
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_. Fer’ro-pho’ bia, n. Fear of iron. 

It’s enough to kill any cost-conscious 
plant manager — fear of tramp iron 
damaging equipment, causing shutdowns, 


ruining product purity. 


No couch can cure it, but a Dings Magnet can. 
When ferro-phobia symptoms — unhappy 
people moaning about lost production — show up 
in your plant, phone your representative or 
write Dings. They'll prepare an effective magnetic 
Rx, backed by 50 years of experience, that will 


end the plague in a hurry. 


KEEPING BUTTER SALT PURE 
Dings induced-roll high-intensity magnetic sepa- 
rators are used by major salt producers to keep 
there product free of the finest magnetic impurities. 


FOOD ENGINEERING, NOVEMBER, 1953 


-PHOBIA 


DINGS MAGNETIC 
SEPARATOR COMPANY 
4741 West Electric Avenue 
Milwaukee 46, Wisconsin 


DINGS MAGNETIC SEPARATOR COMPANY 
4741 West Electric Avenue 
Milwaukee 46, Wisconsin 


Please send me Catalog C-1205-B on Dings Perma-Plate 
Magnets and Catalog C-5000-B with data on the complete 
Dings line. 


Name : Title 
Firm 


Address 


For more information, use coupon on page 159 








Keeps Production Geared to Sales 


Controls Product Freshness and Finish 
for Schoenith, Inc., Charlotte, N.C. 


vy macaroon formula plus a rearranged production One of the most important facts about Gas Bake 


ra continuous output with fewer handlings, Ovens is further demonstrated by SCHOENITH’S use of 

lal per cent merease in produc tion for this the same production line for other varieties of cookies. 

ve Southern baker Lhe versatile Gas Oven, with Its precise automate 

I irranged production line with controls, lends itself to quick adjustment of the tempera 

he nght baking tac , a L00-foot Gas-hred Tunnel ture for baking any of the other cookie varieties which 
Oven was built right into the line. The baking evele Schoenith, Inc. delivers directly to its customers’ doors 
ives 12 minutes in this recirculating oven at 420°K Your baking equipment manufacturer and your Gas 
Ws Temperature being accurately maintained within Company Representative will be glad to discuss the 


inus 2° by the automatic Gas control system. proper Gas Equipment for maximum ethciency. 


AMERICAN GAS ASSOCIATION 


420 LEXINGTON AVENUE, NEW YORK 17, NEW YORK 


For more information, use coupon on page 159 FOOD ENGINEERING, NOVEMBER, 1953 
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BLFORE, 


not even a few short ba] 

years ago, could the new ‘ey 
Fischer & Porter Ratochlotr 

chlorinator be built! | 


Why? 


NEVER 





Like the jet engine, which could not 

be born until all the complex alloys and 
ceramics necessary to resist its great heat 
were available — I:ke controlled atomic fission, 
which required complex mathematics and 
multi-complex mechanics—so the new F & P 
Ratochlor unit needed many new and complex 
developments of the laboratory before it could be 
produced for thoroughly dependable use. 





With a cabinet completely formed from polymer-impregnated 
fiber glass, with Uscolite tubing and fittings, with Kel-F, Teflon, 
tantalum, and silver components, the 1050 series unit is practically 


impervious to chlorine corrosion. 


Offering complete simplicity of operation and freedom from maintenance 
problems, the new F & P chlorinator automatically assures maximum watet 


economy over an extra wide flow range. 


These are only a few of the many reasons why this new unit is important to 
every industrial and municipal user of chlorine. It is the result of years of 
concentration by F & P on the problems inherent in chlorination. Write today 
for complete descriptive literature which tells the whole story from idea to reality 


| complele fitoctdd wdleumtertlilion 
FP FISCHER & PORTER CO. 


4610 County Line Road, Hatboro, Penn. 





NOVEMBER, 
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Ratochlor units in F & P 





Hatboro plant awaiting 
inspection and test with 
chlorine under actual 
operating conditions. 

















Company owned sales and service branches strategically located throughout the world. 


19533 For more information. us¢ upon on page 159 29 



























WHAT'S NEW AT BRISTOL . « « « WHAT'S NEW AT BRISTOL § 

















It takes only fifteen seconds to 
Meet the change the Bristol METAGRAPHIC 
recorder to an indicator! 
WORLD'S SIMPLEST (7; 


SYSTEM! 


It’s Bristol’s new METAGRAPHIC pneumatic 











transmission instrument system, for 
measuring, indicating, recording and 
controlling pressure, temperature, vacuum, 


flow, differential pressure and liquid level. 





HERE ARE THE BIG ADVANTAGES OF 
THE NEW METAGRAPHIC SYSTEM: 





1. SIMPLICITY — fewer parts, fewer adjustments, and less 


service required, Range changes can be made in seconds. 


2. FLEXIBILITY — units can be combined like building 


blocks to make any kind of arrangement. 


3. TRUE PLUG-IN SERVICE — results in great savings in in- 
stallation costs; units can be plugged in or out without — Recorder chassis is withdrawn f 


stopping process o1 control. automat lly maintained, 
& 


4. NO TIME LAGS —in a four-pipe circuit the transmitter 
signal and controller-output signal travel around a short 


loop—as small as three feet. 


Get the whole METAGRAPHIC story by writing to 
The Bristol Company,115 Bristol Road, Waterbury 20, Conn. 


u R : | () | Indicator chassis is sling ’ Sick rae — aes : 
THE DEPENDABLE GUIDEPOST OF INDUSTRY 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
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REVOLUTIONIZE 
Your Packaging Costs! 


IT’S NO EXAGGERATION... many firms who have until now been 
forced to use expensive steel drums or pails, and to put up with high 
freight charges because of excessive package weight, are already reap- 
ing amazing dividends in lower costs all along the line—by switching 
to standard fibre shipping cartons equipped with Durethene Polyethylene 


Film Liners. 


Polyethylene Liner Film,made by the most 
modern processes and to the most rigid 
specifications in our two large plants, 
has high tensile strength . . is impervious 
to moisture .. won't crack, split or tear 
.is snert to most chemicals.. holds 


products safely with no leaking or sifting. 


Besides costing less, Durethene-lined 
fibre cartons are easier to store before 
use; easier to handle in shipping and 
storage after packing. There is no re- 
covery nuisance and expense. There are 
no filling problems. Corrosion and con- 


tamination of products is impossible 


If you are now using a less modern type 
of liner material, a change to Durethene 
Polyethylene will free you from sticking, 


tearing or contamination problems 


Make your own check-up on the great 
savings-potential for your products. We'll 
be glad to supply working samples of 
Durethene, and to work closely (and 
without obligation) with you, your Car- 
ton source and a progressive Durethe ne 
converter in your area, in developing 
exactly the right package for your needs 


Write or phone us today! 


e DURETHENE Polyethylene Film is also widely used by major pack- 
agers everywhere for consumer-packaging such products as 
PRODUCE * POULTRY * FROZEN FOODS * POPCORN * CANDY * SOAP 
CHEMICALS * TEXTILES * COSMETICS * LEATHER GOODS * SPECIALTIES 


4 


CORPORATION 


DURETHENE FILM LINERS FOR 
MULTI.WALL BAGS are doing 
o remarkable job of protecting 
against 


well-known products 


moisture gain or loss, contam 


ination, sifting 


j Manufacturers of Polyethylene Film 
j for Converters 


1859 SOUTH 55TH AVENUE, CHICAGO 50, ILLINOIS * OLYMPIC 2-1600 


WEST COAST FACTORY: 5600 W. ARBOR VITAE ST., LOS ANGELES 45, CALIF. * OREGON 8-4969 


Sales Offices in 
Principal Cities 









































How CELITE filtration 
gives apple products 
mere eye-appeal, longer shelf-life 


¥V| Johns-Manville CELITE 


o_o? ROD U 


32 


vl 


Celite Filter Aids enable apple processors to se- 
cure brilliantly clear filtrates in their finished 
products. Celite provides such efficient filtration 
that it removes most material which promotes 
fermentation 

Phe result ts a product with longer shelf-life, 
more eye-appeal—more “buy” appeal. Not only 
do Celite Filter Aids improve product quality, but 
they also permit high flow rates with long filtra- 
tion cycles. 

For maximum juice yield from your presses, a 
small amount of Celite should be used as a press- 
ing aid. Celite Pressing Aids help produce a firm 
dry cake which can be easily and completely 
stripped from the cloth. 

You are assured of highest product quality with 
Celite, for it is carefully processed from the pur- 


est deposits of diatomaceous earth. Celite is an 
extremely light weight, highly porous powder. 
It is chemically inert, insoluble, and specially 
treated so that it imparts no foreign flavor to 
fruits or foods. 

To speed production and improve product 
quality, Celite is used in the processing of many 
foods and beverages such as sugar, fruits and 
juices, beer and wine. A Celite 
field engineer will gladly show 
you how Celite Filter and Press- 


‘CELITE, 
Johns Manville | 


a 


ing Aids can help your product 


or process. For his services 
simply write Johns-Manville, 
Box 60, New York 16, N.Y. In 
Canada, 199 Bay St., Toronto 1, 


Ontario. 


FILTER AND 
PRESSING AIDS 
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Gravity feed helps slicer cut faster— 
TIMKEN’ bearings keep it cutting right 










HERE are no food clamps, hold- 
ers or pushers to set or reset 
on this Globe Model 150 Slicer. 


Just place the food on the feed chute 






and slice. In a busy delicatessen, 






one man with a slicing machine 







can fill orders almost as fast as he 
can pick up and put down the food 






to be sliced. 






To make sure this machine cuts thin, 






uniform food slices, the knife shaft 






is mounted on Timken” bearings. 





The tapered construction of 






How THE GLOBE SLICING MACHINE CO. 
INC. mounts the knife shaft of its Mod- 
é el 150 Slicer on Timken tapered roller 
Line contact between rollers and bearings to assure accurate slicing, 
races holds the shaft in rigid align- long life. 

ment, prevents wobble. This means 


Timken bearings prevents end-play 
in the shaft that holds the blade. 













the blade cuts uniformly thin, accu- 






rate slices every time—even after 






years of day-in and day-out service. 






True rolling motion and smooth 






surface finish practically eliminate 






friction in the bearings themselves 






—give Timken bearings amazingly 
long life. Quiet operation and ex- 







treme accuracy are insured. 






Made of Timken fine alloy steel, 






Timken bearings normally last the 






life of the machine in which they're 






used. Make sure you specify them 






in the machines you build or buy. 
Look for the trade-mark “Timken” 







stamped on every bearing. The 
Timken Roller Bearing Company, 
Canton 6, Ohio. Canadian plant: 
St. Thomas, Ontario. Cable ad- 
dress: ‘““TIMROSCO”. 


romAS ion) This symbol on a product means 
. SQUIPPED 


its bearings are the best. 


















MAGNIFYING GLASS INSPECTION OF EVERY ROLLER! 


- 






Every one of the over one 
billion Timken bearing 
rollers produced every 
year 1s inspected with 
powerful magnifying 
glasses to detect surface 
flaws. It’s justone example 


ot how the Timken Com- | TAPERED ROLLER BEARINGS 


pany insures uniform high 




















quality 















NOT JUST A BALL = NOT JUST A ROLLER THE TIMKEN TAPERED ROLLER BEARING TAKES RADIAL AND THRUST LOADS OR ANY COMBINATION 













w 
w 
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Safely shipped in 


< i> 


protectzon-eered 
CONTAINERS 


~ 


Mason’s Root Beer, a leading brand in 5 years, tells 


how to package a best-selling flavor 


INLAND LINED STEEL CONTAINERS 
PROTECT THE UNIFORM QUALITY THAT 
KEEPS MASON’S SALES CLIMBING 


Tangy, uniform flavor has made Mason's Root Beer 
one of the outstanding new successes in the bever- 
age industry. With bottlers, retailers and consumers 
the country over depending on the uniform quality 
of their product, Mason's can’t afford to take chances 
on their shipping containers 

Says Jerry Albert, Mason's plant manager: ‘We 
use Inland lined containers exclusively in packaging 
our root beer concentrate because we know we can 
depend on them to deliver the same high quality we 


ship. What's more, our losses due to shipping dam- 


age are practically nothing—less than % of 1%!" 


Quality control insures that Mason's root beer 


concentrate never varies more than '4 of 1% in chem- 


ical or physical properties. Inland’s lining experts 
worked closely with Mason’s chemists to select a 
lining that could be positively relied on to protect 
this product from contamination in shipment. 
Inland’s steel containers with special linings carry 
a wide variety of food and beverage products to 
market safely and economically . . . purity and flavor 
intact. Why not let Inland’s lining experts show you 
how steel packaging may solve your problem? 


Write for details 


a Every pail a traveling salesman 
©’ Attractive color lithographing on 


‘ each container keeps Mason's 
* name constantly on display 
z Inland lithographs containers 
7 up to 65-gal. size in any number 
of colors. Inland designers, tech- 
nicians and lithographers provide 
a completely integrated, low-cost 
service to put modern sales appeal 
on your steel package 


Roor BEER 


“Mitaco 6, mine!’ 


Inland Steel Container Company 
division otf INLAND STEEL COMPANY 


6532 South Menard Avenue * Chicago 38, Illinois 


For more information, use coupon on page 159 
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I at the lop level 
of dependability 


U. S. VARIDRIVE MOTOR 


U.S. TOTALLY-ENCLOSED MOTOR 


= A 


LOSED MOTOR 


any t * 











EXTRA FEATURES in 
US. MOTORS 
increase dependability 


if extra long motor life interests you, look 
into U. S. Motors. Three major features give 
U. S. Motors years of extra life. (1) All wind 
ings are asbestos-protected because as 
bestos can never carbonize. The windings 
are forever safe against high temperatures 
(2) Lubriflush lubrication insures bearing life 
far in excess of endurance of conventional 
types. You get life-time lubrication plus the 
convenience and durability of re-lubrica 
tion. (3) All castings are normalized to main- 


tain accuracy of bearing settings 


Added features include centricast rotor, ad 
vanced styling, weatherproof design, highly 
hardened gears in Syncrogear types, and 
extra quiet operation. All add up to extreme 
dependability, unequalled in any other 


motors 


Extra life without extra cost 


ANY OF THESE INFORMATIVE MOTOR BULLETINS — FREE FOR THE ASKING 














ie 


Torcecy FBCLESED 
A Bad 





ALL U. S$. MOTORS 


EXPLOSION-PROOF 


UNICLOSED VARIDRIVE 
Most attrective of all motors. Thousands of speeds by sim- 
Weatherproof. Drip-proof. ple dial control. 2 te 10,000 
Streamlined. Capacities to rpm. increases output. 
250 hp. repoys investment. 


U. S. Electrical Motors, Inc. 
Los Angeles 54, Calif 


Mot Bullet heckec 


NAMI 
COMPANY 
ADDRES 


CITY 


Box 2058) or Milford, Conn 


JONE STATE 


A condensed catalog 

ing oll types of U. S. Motors ing 

in full color. Presents 19 
types of motors. 


featur- 





tions. Latest imp 
hazardous 





\ pro- 
services. tection. 10 te 10,000 r.p.m, 








MAIL CONVENIENT COUPON FOR INTERESTING & HELPFUL MOTOR FACTS 


Facts you never knew before about motors are presented in U. S. Motors 


Bulletins. Contain 


onstruction in full color 





vital 


t 


information 


Mail the coupon 


B 


U.S. ELECTRICAL MOTO 


N 


t Ph 


€ 


RS, INC. 


ANT 


with illustrations of motors 


Milford 


ry 


and 


Where endurance counts 


CHOOSE 


\l 


) 


ASBESTOS CORRUGATED 
ROOFING AND SIDING 


City of Houston North Side Sewage Sludge Disposal (by fertilizer produc 


SS a a eS 


tion) Plant, roofed and sided with Century” asbestos corrugated. Generul 
Contractor; Rust Engineering Company, Birmingham, Alabama; Roofing 
and Siding Contractor: Standard Asbestos Mfg. & Insulating Company; 
Engineers: J.G. Turney, Houston, Texas, associated with Greeley and Hansen 
Chicago, Ill ; Design Engineer, William E. White, Houston, Texas 


FOOD 


Long, long, trouble-free service is a 
feature of ‘‘Century’’ asbestos corru- 
gated that makes it the ideal roofing and 
siding for many types of structures. 


“'Century’’ corrugated is made from 
asbestos fiber and portland cement, and 
so combines the advantages of both 
materials. It is strong, dense and tough. 
It cannot burn, rot, or corrode. It resists 
weather, vermin, and insects. And— 
here’s an especially well-liked feature — 
it needs practically no maintenance dur- 
ing its long life, and it never needs pro- 
tective paint. But that’s not all! 


“'Century’’ asbestos corrugated is made 
in standard length sheets up to 12 feet 


that are easy to handle and store, easy 
to cut and fit, easy to erect. When 
TOPSIDE* Fasteners are used, no seaf- 
folding is needed within the building, 
thereby saving additional time and money. 


All these outstanding advantages make 
long-lived ‘‘Century’’ asbestos corru- 
gated sound like a premium-priced build- 
ing material. Actually it is one of the 
most economical materials you = can 
specify !—low in application cost, low in 
maintenance expense. 


Before you build, modernize, or expand 
a plant, get all the details on ‘‘Century”’ 
asbestos corrugated! We shall gladly 
send you complete information. 


*} 


H & B Enterprise Corporation 


Nature made asbestos 
Keasbey & Mattison has made it 


serve mankind since 1873 


KEASBEY & MATTISON 


COMPANY + AMBLER 
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PAINLESS CONVERSION 


FROM THIS... 








TO THIS... 
lel 
o ee 
Yann. 
7 


4 





DREHMANN DESIGNS « 
ENGINEERS ¢ INSTALLS 


HERE ARE NINE IMPORTANT 
BENEFITS OF THIS COMPREHEN- 
SIVE FLOOR SERVICE 


@ Handsome appearance 

@ Excellent sanitary 
properties 

@ Resistance to acids and 
alkalies 


Extreme durability 
Faultless drainage 
Easy to clean 

Low cost maintenance 
Freedom from vermin 
Long life 


mr nearest Office for 
1-/ “New Construc- 


on and Modernization.” 


DREHMANN PAVING & FLOORING CO. 


aay, 
"Vyan4 l 


while plant operated 


FULL BLAST! 


It's a fact. Without sacrificing production for a single day, your 
floors can be converted to long-life, trouble-free Sani-Brick. 


No shut-down. No slow-down. No interference. A highly successful 
installation method* enables Drehmann to lay sparkling new 
Sani-Brick right over your old worn floors while your plant oper- 
ates at capacity. 


If your present floors are worn, cracked or rotted... if sanitary 
conditions are way down and operating costs way up... then it’s 
time for corrective action. Don’t throw good money after bad by 
patching and repairing. Instead, call in a Drehmann engineer and 
let him tell you how this organization can solve your problem once 
and for all-—and save you money in the bargain 


*So smooth and efficient is Drehmann’s method of installation, this 
organization is constantly being called upon for conversions by 
blue ribbon industries 


ORIGINATORS OF BRICK FLOORS © ESTABLISHED 1869 


Gaul and Tioga Sts., Philadelphia 34, Pa. 
5737 S. Halsted St., Chicago 21, Ill. 
3757 Wilshire Blvd., Los Angeles 5, Cal. 
5125 N. 32nd Place, Phoenix, Ariz. 


SANI-BRICK FLOORS 
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In Industry 
after Industry 


YALE 


sets the pace 


Give this great YALF truck every test you 
know. Run it fully loaded on ramps, in- 
doors and out. See the power it delivers... 
the fuel economy it gives. Let operators test 
it for smoothness...for maneuverability... 
for safety...and you'll see why it’s the 
standout truck of this or any other year. 





Features no other 


truck combines A line that meets every materials handling need 


Sie ds ; : Whatever type of truck will serve you best—Gas, Electric or Diesel 
T Fluid Drive ...gives 3 to:§.times powered—you ll find it in YALE’s comprehensive line. 


snap cliasliels Tiles aiken 
longer clutch life Also ask for full information on the numerous attachments Yale 


2 65 HP industrial <r makes available for special handling problems. 
bs) industrial engine built for 


rugged continuous service * MATERIALS 
HANDLING 

3 Automotive Type Brakes with ex- EQUIPMENT 
tra braking surface reoreecce-- MAIL THIS COUPON TODAY eee 


The ZSERIES Manufacturing Co., Dept. 4611 
Roosevelt Blvd. and Haldeman Ave., Phila. 15, Pa 
Please send me 
The Picture St 
CY Please have 


4 Shockless steering...for greater op- 


erating ease and safety 


5 Hypoid Gears oil-sealed against 
dirt and dust, give drive 30% more 
strength against shock loads 








Street ( 





In Canada write The Yale & T 


pee ee ee ee ee 


“Registered trade mark i i i ll ed ik a sc ala a 


Gas, Electric, Diesel Lift Trucks © Worksavers © Hand Trucks @ Hand and Electric Hoists ©® Pul-Lifts 
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ABORATORY SWING-SLEDGF MILLS 
Capable of reducing soft, 
moderately hard and tough or 
fibrous materials to any degres 
of fineness between 1 
and 20 mesh The pat 
“Open-Door”™ feature per 
ready acce bilityforcleanit 


ted 


LABORATORY JAW CRUSHERS 
Special Roll Jaw action sim- 
plies close regulation of the 
product with capacities vary- 
ing from 300 or 400 Ibs. per 
hour at finest settings, to 1000 
or 2000 Ibs. when opened for 
coarser work. Each part of 
the crusher is accessible for 
quick and easy cleaning 


, , LABORATORY SAMPLE GRINDER 
LABORATORY Lat tory S ple Grinders 
tboratory amp 

CRUSHING ROLLS ire of the “Open-Door’™ disc 
First designed especially type and are capable of very 
laboratory sampling work fine work, producing products 
Sturtevant Crushing Rolls are s fine as LOO mesh (coarser if 
used regularly in many plants desired) when working on 
where there are limited ou dry, friable, softor moderately 
puts. Range of output for the hard materials Simply turn 
8x 5 size is from in. to 20 hand wheel to provide product 
mesh ind for the t from 10 to 100 


izni2 regulation 
size from 374 in. to 20 mesh } 


of full size machines plus extra accuracy and wider 

range of adjustment. The “Open-Door” accessibil- 

re ; ; ity permits quick, thorough cleaning . . . prevents 

The only sure way to maintain strict quality of the possibility of previous batches from contam- 


products is laboratory control and that calls inating new samples. 


for accurate sampling. 
Investigate Sturtevant equipment for your labo- 


Sturtevant Laboratory Equipment meets the : : 
ratory. It will cut your sampling costs . . . help 


exacting requirements of laboratory work. They ce a : 
: maintain strict quality of products .. . increase 


are fast and accurate . . . provide true samples. a ae 
I I sales. Write for complete details and catalog. 


Rugged and dependable, Sturtevant 


equipment actually has all the features STURTEVANT MILL COM PAN Y 


106 CLAYTON STREET, BOSTON 22, MASS. 


‘ 


SEPARATORS ¢© CONVEYORS «© MECHANICAL DENS and EXCAY ATORS 


) ind Manufacturers 


CRUSHERS © GRINDERS « 


* ELEVATORS © MIXERS 
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through the years. Powell has probably done more valve 
research, solved more valve problems and makes more types 
f valves than any other organization in the world 


We're sure that vou will be enthusiastic about Powell \V 
too once you see how they perform Follow 
won enthusiastic members of the Powell all-star cast of valves which 


approval. For every Powell Valve is a star for outstanding able through distributors in principal cities. If a distributor 


From coast to coast, Powell Valves have 


performance, They have a record of dependability since 1846. 


not located near you, just write us. We'll be pleased to tell you 
Small wonder that Powell 


Valves have made such a hit more about these valves—and our complete line. 





ALUMINUM 0.5. & Y. GLOBE VALVE (Fic. STAINLESS STEEL O.S. & Y. GATE VALVE (/ 
2445) for 100 pounds W.P. at 350 F. 2453) for Is pounds W.P { 
Stainless steel (18-8) stem, composition Interchang 


Ww) 


disc, integral seat. Stem rises through are preci 


bronze bushing in upper yoke. Sizes ¥4” throughout 
to 3”, inch 


4 . Bee nee Y “ a 
FLUSH BOTTOM TANK VAL (ris 2310) 
for 150 pounds W.P. Designed for cor 
venient and fast draining. Disc opens into 
valve. Also available with disc opening 
into tank (Fig. 2309), 


po inds W.P 








ee 


The Most Complete 
. ,Line of Shaft-Mounted 
“- Speed Reducers! 


TRI-MATIC 

OVERLOAD RELEASE 
Provides instant, positive pro- 
tection for driven machines, 
motors and reducer itself. 
Automatically (1) loosens the 
belts, (2) cuts off power, (3) 
gives a warning. 


§.1d from distributors’ stocks 
in Single Reduction and 


Double Reduction series—_ ener ~ 
with capacities from 1 to | Mae 4 TORQUE-ARM BACK STOP 


43 hp and output speeds | a | Available from stock when re- 
from 12 to 330 rpm—Dodge Torque- | * quired. Easily installed—sealed 


Arm is the new and modern idea inside reducer housing. Sim- 
in speed reducers. ple, positive action prevents 


No special engineering required. 
No foundation to provide. No flexible 
couplings. No sliding base. No lining 
up difficulties. No expensive installa- 


tion. Stock Taper-Lock sheaves pre- : 
scribed for each job to provide de- y NM, 
sired speeds. Application to other = 

machines is practical and easy. B F 


Unit is driven through any V-Belt 
Drive. Torque-Arm, fastened to any 

xed object, anchors the reducer unit 4 
fi oe ' of Mishawaka, Ind. 
Turnbuckle provides fast and accu 
rate adjustment of belt tension. 

Standardize on Torque-Arm, the CALL THE TRANSMISSIONEER, your local Dodge Distrib- 
speed reducer that saves you money. utor. Factory-trained by Dodge, he can give you 

valuable assistance on new, cost-saving methods, 

DODGE MANUFACTURING CORPORATION Look for his name under ‘‘Power Transmission Ma- 
2800 UNION STREET, MISHAWAKA, INDIANA chinery’’ in your classified telephone | k 


reversal. 





TAPER-LOCK SHEAVES, DODGE-TIMKEN TAPER-LOCK 
SEALED LIFE V-BELTS PILLOW BLOCKS FLEXIBLE COUPLINGS 
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Here’s why you get more...when you buy 
a Cleaver-Brooks Self-Contained Boiler 


a 


..-only Cleaver-Brooks can offer you the experience gained from more than 20 years 
of pioneering ... and more than 12,000 individual “packaged” boiler installations 











( WWER- Brooks pioneering has 
Abeen largely responsible for sim- 


plifvinge boiler buying... lowering 


costs of installation delivering 
G0 cuaranteed steam efliciency from 
every fuel dollar. 

Boilers can be shipped as complete- 
ly assembled and tested self-contained 
units. with auxiliaries as required, In- 
stallation involves minimum of time, 
construction and space. Usually con- 
nections only to steam, fuel. water 
lines and electrical service are needed. 
No special foundations are required, 
A short vent takes care of exhaust 
gases. Frequently, boilers are ready 


for use in amatter of hour Si depending 


FOOD ENGINEERING, 


Sth AS PE SSC MOAB 


NOVEMBER, 


AR ANS mea 


on availability of service lines. 
Cleaver-Brooks. originators of the 
self-contained boiler, offers wider ex- 
perience that counts in another im- 
portant way. Qualified engineers help 
you plan steam plants tailored exactiy 
for vour needs. Carefully analyzed are 
loads, space and equipment arrange- 
ment. This not only helps you solve 
present steain needs, but adds flexibil- 
ity for future expansion as well. 
This application engineering, plus 
basically sound design and construe- 
tion is your assurance of a full return 
from your boiler investment. When 
vou specify a self-contained boiler — 
make sure it’s a Cleaver-Brooks. 


1933 


. 


For more information, use coupon on page | 


Send for Catalog 
full detail 
/ r ! 


} 
portle 


CLEAVER-BROOKS COMPANY 
Dept. M 355E. Keefe A 
Milwaukee IZ, Wisco 5.A, 


_ Cleaver-Brooks 
THE SELF-CONTAINED BOILER 


& 
5 


Steam Boilers * Oil and Bitumin Tank 
Car Heaters * Distillation Equipment 
Oil and Gas Fired Conversion Burners 


ce 





t's said that in 1696, 
The Raspberry first was found: 
People seem a lot happier now: 


Norda Raspberry Flavor's around 


Cr a 


Norda matches Nature, when it comes to true 
Raspberry Flavor. You can tell when you taste Norda 
Raspberry. It’s rich. There’s body to it. It has 

the same real raspberry character that makes the 


fresh fruit so fine. 


Norda makes both genuine natural and imitation 
red and black raspberry flavors. They have the 
characteristics of the actual fruit. Their concentrated 
richness is true-to-life. Their strength saves 


money for you. 


Improve the quality, aroma, tastiness, and popularity 
of your ices, gelatins, fondants, syrups, and mixes 
by using Norda Raspberry Flavor. See how much you 
will improve them by testing and tasting the 


generous free samples we hope you will send for today. 


Use “A Favorite to Flavor It’... A Norda Flavor 


AN FRANCISCO e¢ ST. PAUL © DALLAS ¢ MONTREAL 


For more information, use coupon on page 159 FOOD 


Norda 


ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 
601 West 26th Street, New York 1, N. Y. 


HAVANA ¢ LONDON e PARIS e GRASSE 
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Roto-Louvre yer's gentle drying principle is ideally suited for processing fragile or heat-sensitive materials. 
I I j 


° HATS your drying problem?’ Heat sensitive materials? 

LINK-BELT builds Fine particles? Materials that case-harden? These fac- 
tors, plus many others, govern the selection of the correct dryer 

to match yc if production process Thats why Link-Belt builds 


3 types of dryers three types of dryers Roto-Louvre, Multt-Louvre and Mono- 


tube. And that's why we offer free analysis of your material 


offers free Simply send us a sample—a pound or a ton. Utilizing our 
7e-e laboratory facilities, we'll test it work out procedures that 
can be duplicated in your plant. You'll get an unbiased recom 


e e 
testing Service mendation for the most econom il installation CGret all the 
facts on this no-obligation service from your Link-Belt office 


Ba 


es 
LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philadelphia x 
Colmar, Pa., Atlanta, Houston, Minneapolis, San Francisco, Los g. “ Vg 
ie Se ys 
; 4 


DRYERS - COOLERS - ROASTERS 


45 (Australia Sales Ottices in Principal Cities 





inex pet 


E MONOTUBE DRYER 


provides For rapid treatment 


p! 


ROTO-LOUVRE Yes MULTI-LOUVR 


Dr 
aerate ma rying , large quant s of n inion Excellent 
Will not damage heat tA terial. Unitorm, con . ( 1G pi Je 
oi. : 
f imizes dust 


mate 


I 1als Stant agitation promo 
Gradual ositive heat ethcient, uniform drying ing qually effective at 
high « ow tempera 


tures Ask for Book 
2413 


transfer case with minimum degra 


hardening. Ask for dation. Ask for Book 
Book 1911- 2409. 
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Here is the start of a tin can 


This sturdy looking rig is part of a 
Malayan tin dredge 


the heart of Southeast Asia, many of 


Right here, in 
the cans you're using got their start 


in life, 


Tin has been vital in the preserva- 
tion of foods since the tin can was 
invented, over 130 years ago. And 
from original tin canister to modern 
tin can, the variety of products pack 
aged in tinplated containers has 


t 


ranged trom foods to prayer books 


from fishing worms to Geiger counters. 


Literally! 


Today new developments, such as 
the Winger Method and the Martin 
Aseptic Process, are being used to 
prepare still more canned food prod- 
ucts. Whole fluid milk, for example 
Carbonated soft 


frozen foods. 


drinks. And now 


No other material for containers 
combines all the advantages tin offers 
the food processing industry. Tin is 
inert, nontoxic, corrosion resistant. 
Tin can be electroplated on steel in 
very thin layers and with few pinholes 


in the coating. Tin is easily soldered. 


And the tin can is strong, light, dur- 


able—and economical to use 


Over a third of the world’s tin is 
mined and smelted in Malaya. And 
this famous refined Straits Tin, over 
99.87°% 
its absolute reliability of grade. Ask 
us for any information you may need 
about Straits Tin 


pure, is world renowned for 


TIN NEWS, issued 
monthly, covers 
noteworthy current 
developments in the 
production, market- 
ing and uses of tin. 


Write for a free copy. BUREAU 


THE MALAYAN TIN BUREAU Dept. 264, 1028 Connecticut Ave., Washington 6, D.C. 
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@ Multi-clean Products, Inc., St. Paul, 
Minnesota, manufactures industrial floor 
polishing and scrubbing machines. The 
machines are shipped with grease already 
installed in gear reduction units. The 
problem faced by this company was one 
of finding a grease that would stand up 
under hard service and not leak from the 
gear units. Greases tried either caused or 
threatened leakage troubles. 


Called in on this problem, a Standard 
Oil lubrication specialist recommended 
STANOBAR Grease “S”, a highly stable 
grease with a unique adhesive char- 
acteristic. Given an accelerated service 
test, STANOBAR did not leak from the 
year unit, and its consistency showed no 
change that would later cause a leakage 
problem. There was no wear of gears 
or bearings. Adopted for use in the 
units, STANOBAR has solved this com- 
pany’s lubrication problem on every 
count. Officials have been able to 
eliminate the costly and troublesome 
practice of having all units returned to 










Solves 
leakage problem... 





the factory, at 12 months intervals, to 
be repacked with grease. 

The same lubricating qualities of 
STANOBAR that solved this problem for 
Multi-clean Products, Inc. can serve you 
in a wide variety of applications. A 
Standard Oil lubrication specialist will 
be glad to discuss those applications with 
you. He’s right there in your section of 
the Midwest. You need only phone 
your local Standard Oil office. O1 
write, Standard Oil Company, 
910 South Michigan Avenue, 
Chicago 80, Illinois 











NDARD 


at’s YOUR 
roblem? 


C. L. Daub is the Standard Oi! 
lubrication specialist who helped 
Multi-clean Product Inc. solve 
an important lubrication problem 
through his recommendation of 
STANOBAR Grease 

Like all Standard Oil lubrica- 
tion specialists, he has a broad 
background of practical experi- 
ence plus thorough training in 
Standard’s own schools. And like 
all lubrication peciali ts, his on- 
the-job assistance is always avail- 
able to the industries in the im- 
mediate area he serves. He is one 
of a corps of experienced men 
who make their headquarter: 
wherever industry is located 
throughout the Midwest. Call for 
the services of your Standard Oil 
lubrication pecialist today. When 
he stops at your plant, be sure to 
get information on these outstand- 
ing product 


STANOIL Industrial Oils.— T h is 
multi-purpose line of oils provides 
cleaner operation of hydraulic 


unit upphes effective lubrica 


tion In compressors, gear cases, and 
circulating systen One of two 
prades can replace wide variety 
of special oils and lubricant 
CALUMET Viscous Lubricants 
On open gears and wire rope 


these grease resist washing and 


throw-off. Their superior wetting 


ability afford better coating of 
gears and better internal lubri- 
cation of wire rope 
STANORUST Rust Preventives 
The eight grade of STANORUST 
form one of the most complete and 
effective line of rust preventive 
on the market toda Each ha 
been cientilics nd pecially 
developed for its intended use. The 
les range 0 i fingerprint 


remover to a he emi-solid 
Fd that rotect avauinst cor 
lol eal under 
t severe out- 


aoor € Xpo ure 






(Indiana ) 

































mount spent annually for packaging is variously five laboratories. Our experience includes adhesives for 
d between 7 and 10 billion dollars. This is, of every type of bottle-labeling machinery, including the 
lue to the increased recognition, by major execu most modern. Yet we firmly belies hat there is only 
1O0d label and package design good cartons one adhesives that can ve vou best. in each 
ises are essential to the protection of the particular application. Since the amount spent for 

sin the hands of the final user adhesives can hardly exceed 3 f your total packag 
rowth of the chain store and supe! Ing costs, I ws that Ol WW ahora fhesives made 
ge hecomes more and more vour stat ye a 


a messy label, a faulty carton or a broken We invite the opportunity to submit adhesives samples 


se can put you at a decided disadvantage frei end brs deck tae Vedi Gam wlan under your particulat 
MPCUION working conditions specific requirements 
one of a hundred industries in which Arabol whatever their nature hat the one nd of testing 
» the leaders. In 68 years, we have that assures vou of satistactory results. Your inquiry to 
10.000 adhesives formulas in our Denartment 86 will bri t prompt respon 


= Olhuitd? ARABOL! 


ATLANTA 


68 Years of Pioneering | Fm 


a nationwide organization serving major users of industria! adhesives 


THE ARABOL MANUFACTURING CO.... 


EXECUTIVE OFFICES: 110 E. 42nd ST., NEW YORK 17, N.Y. « CHICAGO © SAN FRANCISCO © LOS ANGELES © ST. LOUIS + ATLANTA © PHILADELPHIA * BOSTON * PORTLAND, ORE. ITASCA, TEX. * LONDON, ENG. 
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no tubing jo 


\ famous manufacturer. engaged in atomic energy work, 


* 
had a problem. Large quantities of stainless steel tubing is too 
were required in sizes larger than regularly manufactured 
commercially. 


" 
Trent solved the problem: by produc ing a 36” O.D. x i” 


(Sy 
wall stainless tube in five to six foot lengths. and then butt BIG for — 
welded two sections together to make the ten to twelve-foot 
lengths required, 


Your particular application may not call for extra-size 


tubing, but no matter what size or shape you require Trent 
can fill vour needs promptly We produce the largest assort- 
ment of tubing sizes in the industry. from 1.” to 140” OLD. 


And when it comes to quality, you just cant buy better 
tubing than TRENT WeELDb. That's because TRENTWELD stainless 
welded tubing is a product of tube mill specialists. Each tube 
has a uniformly sound weld indistinguishable from the parent 


metal and just as strong and corrosion resistant. 


Next time vou need stainless or ich alloy tubing pret WN 


| TRENTWELD | 


STAINLESS STEEL TUBING 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN 


TRENTWELD. 








(Subsidiary of CRUCIBLE STEEL COMPANY OF AMERICA 
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AMERICAN MOLASSES COMPANY USES SK HIGH VACUUM COOLING 


APPARATUS TO CUT SUGAR 


ugar syrups alter 
at the Brooklyn, N. Y. 
I \merican Molasses 
handled 
High Vacuum 


the 


OOnwne 


Phe job of « 
processing 
plant ol 
been since 


SK 


Company 
1940 by 
Appar diagram. 


| 
itis nown 


cool ? Brix sugar 


{ 50 from 


gpm 


discharging the 


jr rformed 


ited in the dia- 
hown here 


it 22” He 


) 


t ~ 


cyt 


ethect a J 


(29.40 Hg. 


econd 
thirdectlecta 


of the SK High Vacuum 


( Oppo! Cll 
Cooling Apparatus include 
i Mulu-Jet Condens 
Steam Jet Vacuum 


Pump 


yrup 


en | i s00ster. 
and SIK Cea 
means of SK 


upd pumped, yy 


iv Punips, and is cooled by spray 


iwe flash tanks until it 
thre 


Cc 


third e 


hi Vapo- 


delivered to the first 


Water, under 


pumped through 


ip l 


evaporatol tank 


( ondense I 


ICtTr 
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SYRUP TEMPERATURE IN HALF 


FIRST 
STAGE 


GLASSLINED 
EVAPORATOR 








where the 


tank, 


further cooled by 


stage ¢ Vaporatol 


s\rup Is the same 


flashine process 


\ Steam Jet Vacuum Booster is 


installed on the third stage evapo- 


rator tank to maintain the high 


vacuum required for final cooling to 


required temperature. 


The entrained vapors issue from the 


venturi of the Vacuum Booster and 


are delivered to the second. stage 


Barometric Condenser 


The American Molasses Company 
finds that SK High Vacuum Syrup 


FOOD 


| 
| 
| 


ENGINEERING, 


Cooling Apparatus permits higher 
filtration rates due to reduced density 
before cooling; requires no operating 
labor; is completely sanitary; and 


requires little maintenance. 


years SA has heen 


For 


engineering and manufacturing 


Iheh Va 


many 


uum E-quipment Jor 


making 
TAINY 


of ( fruit concentrates and 


others If you have 7 requirement 


for such equipment ontact SA. 


than , , / »pit 
outlining VOUr reqiiirements, and 


SA engineers ll make equip- 


ommendations 


ment rec 
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uw 


Positive discharge 
for light, fluffy, fragile 
or materials that tend 


to stick to the buckers 


LINK-BELT COMPANY: Plants: Chicago 


FOOD ENGINEERING, 


Indianapolis, Philadelphia 
Foronto, Springs (South Africa), Sydney (Australia) 











. 


Centrifugal discharge 
for free-flowing, fine or 
loose materials with 
small to medium lumps 


NOVEMBER, 1953 


Colmar 
Sales Offices in Priacipal Cities 


Let LINK-BELT recommend the 
bucket elevator that meets 
your requirements from 
13 types in 4 basic designs 


ANT tO Cut your Cost of raising ma 
\ rials tO processing machinery ¢ 
storage bins or silos? Regardless 
pacity required r the characteristics of 
your material there's a Link-Bele Bucket 
klevator for the job 

Working with this broad line, Lint 
engineers can select the one best-suit 
your needs. A wide range of sizes on chains 
or belts is available 

What S more, installation IDAINTCHANCS and 
operating costs are low with Link-Belt Bucket 
Elevators. Rigid, jig-buile casings are. selt 
supporting, need only occasi 
ins depending on height. You 
access to both head and boot tor 
INspections Simple screw oF 2 
maintain chain or belt tension at 


There's an experienced materi 
engineer in the Link-Belt office n 
him for complete information 


LINK:.©-BELT 


BUCKET ELEVATORS 
Midwe t soybean « il mill ( eve 
of Link-Belt Bucket Elevat 


to insure smooth ff 


CO". 
i. 


CUVI OVO 














JL u 


Continuous discharge Internal discharge 
for range of materia! for gentle handling of 

light to heavy, smal! small articles such a 
to large, abrasive lum; | 


Atlanta, Houston, Minneapoli 


For more information, use coupon on page 159 


Seattle, 


51 





Walworth’s NEW small cast steel valves 


SERIES 1500 — SIZES % to 2 inches 


temperatures 


handle 
pressures 


Walworth is proud to make these new 

Small Cast Steel Valves available to 

power stations ... oil refineries ... 

ships... Wherever piping is subject to V-Glebe Valves 

severe pressures and temperatures. ; a No. 5585—Socket Weld Ends 

Non-shoc k service ratings of these as : atk No. 5584—Screwed Ends 

valves: 1500 psi—950F for steam; ; 

3600 psi--100F for water, oil or gas. 

Cast of chromium molybdenum steel, 

they are compact and light, vet ex- 

ceptionally strong. Both Y-Globe and 

Angle type valves are available. Simplified Walworth design eliminates many of the valve prob- 
lems encountered in high pressure service. Among the features 
of this new valve are: 
INTEGRAL BODY AND YOKE — made from «a single casting without 
threading or welding. Bonnet joint always a potential source of 
leakage is eliminated. Valves can be reassembled quickly and easily. 
ROTATING DISC — prevents valve seat distortion and consequent leak- 
age. Cuts down replacements. 
WELDED SEAT RING — compensates for changes in pressure and temper- 
ature—eliminates a major source of leakage. 
SPECIAL BACK SEAT BUSHING — permits repacking the valve under 
pressure with greater safety. 
PACKING CHAMBER — designed to dissipate heat thus keeping packing 
rings at lower temperatures—gives them longer life. 
These valves are available with either socket weld ends or 
screwed ends, in sizes ranging from 14 to 2 inches. For further 
information on Walworth series 1500 Small Cast Steel Valves, 

Angle Valves ae Vv - local Walwortt listril . . wita for Cirenlar 
see your loca alworth distributor, or write for Circular 

No. 5587 Se: No. 134. 

Socket Weld End $4 


No. 5586 


valves e fittings e pipe wrenches 
60 EAST 42nd STREET, NEW YORK 17, N. Y. 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 
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CONTAINS NO COUMARIN 


STRONGER THAN VANILLIN 


the direct and authentic 


COPY achieved hy original re¢ earch 
or by Firmenich sten t val a be sy Original 
»Sirable characterist isol fentified, and 


patient and painstaking lal r ne i » ive been 


rim & 


y, WEST 


NICH incorrorat 


TREET e NEW YORK 11 
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Saves time...money 


All steel from one source 


When you combine all your steel requirements 
on a single order to Ryerson you cut costs in 
many ways. One call—one order—save pur 
chasing time and you also simplify bookkeep- 
ing —reduce clerical expense. 

In addition, combining most carbon steel 
purchases under the Ryerson quantity dif- 
ferential plan brings further savings. And 
with larger quantities you often effect sub- 
stantial reduction in freight on long hauls. 

All these economies are possible when you 
call Ryerson for steel because Ryerson stocks 
are the world’s largest and most diversified 
alloys, stainless—no matter 


Carbon steel, 


what analyses you need, no matter what 


shapes and sizes, you can be practically cer- 
tain of getting them all with just one call 
to Ryerson. 

You can be sure of prompt delivery, too. 
So next time you need steel, no matter how 
many kinds or sizes, call your nearest Ryerson 


plant. 





r 
| 


| PRINCIPAL 


CARBON STEEL BARS — Hot 
rolled & cold finished 
STRUCTURALS 
angles, beams, etc 
PLATES 
Inland 4-Way Safety 
SHEETS—Hot & cold rolled 
nany types & coating 
TUBING — Seamle 
mechanical & t 


PRODUCTS 


ALLOYS —Hot rolled, cold fin 
ished, heat treated 
STAINLESS 
sheets, tubes, etc 

Bars & Acces- 


wire mesh 


Channels, Allegheny bars 


plates 
REINFORCING 
sories, spirals 

BABBITT 
Ryertex plastic 


MACHINERY 


fot 


Many types including 
Plate 

Five types 
bearings 


& TOOLS —For 


& welded 


iler tube eta t 





RYERSON STEEL 


JOSEPH T. RYERSON & SON, INC. PLANTS AT. NEW YORK e 


PITTSBURGH e@ BUFFALO e CHICAGO e@ MILWAUKEE e ST 
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IN RADIATION 
containing contaminated 
packed papers in carton that 


“cave” 
plast ic 


area, technician places envelope 
neal 
simulates a box full of pack 


* 


into cage (center 


tion with another 


center of tightly 


Ray-Sterilizing Food 


Organisms on heat-and-moisture sensitive papers and 


films rapidly killed by gamma radiations. 


byproducts available to deliver them. 


Fission 


-ackaging 


materials not injured by the treatment 


L. L. KEMPE, J. T. GRAIKOSKI, and L. E. BROWNELL 


Department of Bacteriology and Fission Products Laboratory, University of Michigan, Ann Arbor 


In unit quantities, paper, plastic, 
metal laminate, cloth, and other heat- 
and-moisture sensitive materials used 
for food containers, can now be ster- 
ilized without any significant damage 

using gamma ray equipment. 

Current interest stems from the 
fact that substantial waste fission by 
products are being made available 
for gamma radiation work. And mean- 
while the problem of sterilizing packag- 
ing materials used in food containers 
is receiving wider recognition from in- 
dustrial and public health authorities. 

Owen" has recently presented data 
to show that food packages are usu 
ally contaminated with microorgan 
isms when ready for filling, although 
containers for dairy and bakery prod- 


FOOD ENGINEERING, 


NOVEMBER, 


ucts have recently improved in_ this 
respect. Unlabeled tin and glass 
tainers can be sterilized with steam 
or hot air. However, such treatment 
of paper, cardboard, plastics, printed 
cloth, would usually cause 1 
reparable damagi 
The possible 
gamma radiation 
products suggest: 


con 


et 


large cale ust of 
from fission by 
in alternative steri 
lizing technique. Gamma radiation 
will instantaneously penetrate 
siderable depths of material and kill 
microorganisms throughout the mass 
Fortunately, this radiation is reported 
to be essentially harmless to 
organic packaging materials at 
levels required for sterilization” ** 
Commercial adaptation of this proc 


con 


COMMON 
thie 


1953 


ages. To initiate treatment, ray 


source is raised from below 


). Cans at side received rays in connec 


experiment 


Wrappers 


tablish 


ited stenlizing 


( would prol ibly involve ¢ 


ment of a centrality lo 
plant wing material 


closed 


boxe 


Here, pack en 
hermetically sealed paper 
ould be sterilized 
ind then shipped to food processing 
plants for in thi 
dition until needed 

It should be*pointed out that the 
st of irradiation with  fissi 
ucts has not yet been a 
termined 
of 
rial 
On 


1} 
Or wrappings, ¢ 
terile 


torage con 


mn prod 

curately de 

o the economic feasibility 

based these 

vet be prop ly ¢ 
i 

hand, ther 


mstance vhere 


mat 
iluated. 
he 
un- 
ster 


Wy proce on 
cannot 
the 
pecialized 
usual ad 


other may 
thre 
intace Winia-ray 


lization Il make mandatory 
lor these iSOns, msidered 
lesirable to test the feasibility” of 
r gamma radiation for sterilizing 
fearo 


aI ed 


naximum 
Also, since 
yeast and 
id ition 


ih 
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ximately 
b yunts were 
stearothermophilus 
CCH gaia-l t ryptone agar (Difco 
CN Wel ge, a 1 in ir space bi ( e plates were incu 
p B. stearothermo tween 55 C. befor 
rface of nutrient agar conventional type Quce- 
55 deg. C. for 48 nd the paper lope ny counter was employed 
. ( ed 


ll vere prt i 


irs it dosages to be used f 


t 
wi 


1 1 } 
tilled bi ) source have been previoush ted at various time interval labl 


1 | ] } +1 ] 
th I ng acta ; t ] ion, the iM pic were irradi 


wool bed sriefly, the apparatus con 


WOOK 


ntrifuged 
+ 


| WW ! Id \ ( IS I ( 1] Cl . I} { experimental data from Cpit 


n boile« 1 ! 
cell id rca WV hic iot lcmonstrate that packaging ma 
ed at nou | ITC ed in I teri can be sterilized with 

from cobalt-60 Lhe 


juired are approximately 
i | 


experiments shown in the 


mall Hal ! reporte 
¢ damage ] ell 
nd cotton 


How Inoculations Were Made 
Suitability Shown 


ich as cok 
rred aseptically to erie fi embrittlement, clouding, et 
tearothermo- mtaining 100 mil. of ster dist in anv of the sampl 
The flask er dat wt oth, or paper irradiated 
v1 the worl 
next dried hich develops 1. circul Uso found practical 
ifter which on pattern | 
individual 
rom. filte 1 rradiated mal cra 1 ive stenilizations 


) apparent damage 


Thi l further suggests that 
irge unit quantities of a rather wide 


irietv of packaged organic material 
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~ TABLE III—B. STEAROTHERMOPHILUS PP: 
Dosage Performances on Materials jo 


TABLE 1! E. COLI Present on Manila Pap: Sample Total Dosag« Number Organisms 
No Rep.* (in Air on 1 Sq. In. of Paper 
Sample lotal Dosage Number of Organisms 


No Rep.* (in Air on 1 Sq. In. of Paper 0 3.0x 10 


143, 00K 6.5 x 10 
0 Rx rrad xd 52 000 ;.0x 106 
0.000 7. > 7, liated 521.000 7.5 x 108 
99 OO" 4) = } l sO 00 ;+O%x 108 
149 0 7.5 ontro! ( 32x 105 
199 Om é rradiate 521,000 22x 105 
0 rrad ed a N00 0 
84 000 f rrs od - 000 
#92 Irradiat« 109 000 I stad 2 330,000 ) 
Cnntord 0 
41 Irradiats 52° 000 
684.000 TABLE IV—B. STEAROTHERMOPHILUS Pr 
994.000 Various Packagit Material 


1.086 000 
Number of Organisms on 


1 Sq. In. of Material 
Total Dosage 
Materials Rep.* (in Air Control Irradiated 


TABLE it on Variou Packagil 


Ata 


1 10,000 
Number of Organisms on : = 
vova 0.000 
1 Sq. In. of Material q 
vet 1 000 
Total Dosage 
t 5 000 


Material No Rep.* (in Air Control Irradiated 
Sara 1 0,000 
Panar 1" y x10 arn ft Pape 1.900.000 
If { ry i 1,900,000 
1‘ 1 5 ) ve ! 900 000 
900 , ON 


900 OM 


FOOD ENGINEERING NOVEMBER 19s 3 








JET-FREEZING 


Newest Quick-Freeze 
System 


It requires no special enclosure in present 
low-temp. storage rooms . . . Economies, 


performance, and test procedures detailed 


EDWARD SIMONS 


Consulting Engineer, San Francisco 


Jct-freezing, ] freeze 


quick-freez 


new concept in 
was originally 
devised as an economic expedient. It 
vas developed to handle the rapid) 
increasing poultry production in th 
Dallas-Ft. Worth, Tex., area. Here, 
cach succeeding season, poultrymen 
have decried the growing scarcity of 
quick-freeze facilities. Most of these 
located in public refrigerated 
\\ irehou ( 


Opt lad 


methods, try season 


{rCeZeI pace 
ing Sy} stem 
Fred = Alford, 
Warehouse 

building — of 
freezer spac 


were 
for 
Warchousemen were in agreement 
that more quick-freeze capacity was 
needed. However, because of year 
‘round demands for their freezer would make po 
they were reluctant to convert of this space fe 
iny of this into conventional quick freezer operation 


could be 


without 


Ope 
1 


building 


pace, 


CALLED 
and 


\lford’s 


tain 15 million a it 


world’s 


Ones are < Wi NH col 
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Phe problem was to find a means, — s\ 
not vet developed, by 
could 
converted to an efficient quick-freez 
Ihe limitations, set by 

Alford 
Dallas, 
rooms 
tliis 
freezing operation had to be one that 
rated within the Cc 


plant dominates 


alterations. 
ible the alternate 
I 


And 


JET-FREEZING 
method is now in commercial use 
Warehouses, Dallas. Author is 
Thermocouple wires, 
jet duct installation (seen top 


200,000 Ib This latest 


Refrigerated 


of turkeys 
at 


seen 


a day 
Alford 


checking ftlow with 


velometel used in test, lead inte 


stack and 


it 


thy pou 


deve lopii it 


ment 


the 


1h poul Wa 
tem 
‘Tests, 
ind the 
of jet-freezing at thi 
proved the efficiency 
the system. With addition of a fey 
more cold diffusers to tho ilready 
in the freezing room, and four jet 
ducts with fans, this oy jet 
freezing 200,000 Ib. of turkeys cach 
24-hr. day. Morcover, the test mid 
ubsequent operation developed thi 
following advantage 

P The high 


lows off 


bie 1¢ 


which existing 
be temporarily 


reported it leneth 


actual commercial yperati 


plant I 
) mid ( PLOW 
Refrigerated 
excluded the 
within present 
The 


purpose. Operation 1 


rooms 
This 
use 
and for 
requir 


tor ige 


this 


po ition 
on freeze 


Buildings 
tt 


whole area are 


of 


more 


pace, Including 725,000 cu refrigera 




















STANDARE 
PALLETS 




















and jet relationships used tjoxed turkeys—5 boxes per pallet, two pallets high—-form the 
by aircirculation racks. Jet duct is located directly above central chimney. Numbers, in 


f thermocouple during test 


defrost at the beginning of freezing pocket width of from 14 in. to 16 in 
the jet P The system may be used for pre within excellent imits 
no addi ooling, partial freezing, drying, etc. Ind closure of th por ket was ef 
P Power consumption is very low (as fected with a single two-pallet stack 
ompared with the rates required im it cach end of the pressure pocket. 
of proper ir-blast tunnels), which contributes Ihe use of the single stacks in the 
md wher mister 1 to economy im operation and reduc test was dictated by the availability 
d | I in the ion of refrigeration requirements, of product in the pre-season test 
case of poulti ; niin In these tests, the product was @VI1S Doubk two-pallet stacks are prefer 
rflow of 200-24 iti ited turkeys in wooden boxes, piled ible for the end closure. ‘They extend 
factor we tiers igh per pallet. Mach tier farther across the ends, thus prevent 
© The svstem allows a ve lexibl of boxes was separated by circulation any possible short-circuiting or by 
piling pattern it nilarity nicks. Purkeys were in individual plas passing of air through the end joints 
height and the meclusion of vanou tic sealed wrappings. A ingle interior of the piling. The length of the test 
products in the same pile as long a lavcr of paper overwrap was folded — piling showed a “growth” of 94 in. 
proper pressure pockets are developed wound the contents of each box. In — over the theoretical snug pallet stack- 
P Detrosting operations do not have — this functional piling, fork-truck op- ing. The horizontal difference — in 
cht upon the freezing crators used the jet duct and_ its length between actual piling and the 
long as the temperature of — nozzles as means of alignment in posi- sum of the box widths was available 
ur-blast is kept about 15 tioning the longitudinal piles. No for air flow along the edges of the 
nang tem floor markings or other alignments packages 
preferable to were required to maintain a_ pressure Air from the jet duct discharged 
through the nozzles at a velocity of 
approximately 4,000 fpm. With a flow 
of primary jet air of 10,400 cfm, the 
total air flow through the piling be- 
neath the jet duct was 26,300 cfm. 
The difference of 15,900 cfm between 
the total flow and the primary flow 
was due to the jet-pump action, which 
induced recirculated and secondary 
air, forcing it downward into the 
pressure pocket and outward hori 
zontally through the pack. 
In the case of the test, the en 
trainment ratio was 15,900/10,400, 
1.53. The entrainment ratio is de 
fined as the ratio of induced air flow 
to primary jct air flow. Expressed as 
a formula, the relationship is 














FIG. 2. Air-circulation racks, separating boxes of poultry, permit easy air-flow 
between tiers and allow high heat-transfer rate due to turbulence developed 
by rack design, Positioning of boxes is shown FE. is entrainment ratio 


wher 
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FIG. 3. 
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FIG. 5. Although 1-9 and 1-10 were smaller birds than 2-1, 
This is a res 
three 


they evidence a slower freezing rate. 
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1 frost occurred afte t 39 hr. ot 


testing. Readings were observed and d 3 
recorded during the entire test period. the test run, D 

Test readings of the various thermo- temperature rose about 10 deg F. to 
couples have been plotted into the 8 deg. F. ( rost does not ap 
time-temperature history chart (Figs. pear t oT dk if effect 
4, 5, 6). The temperatures of the ipon the freezing rate as long as the 
pressure pocket from thermo ouple frozen temperature 1s ibove 0 deg. | 
1-3 are indicated on each of the charts. Since the air temperature is normally 
Results of the temperature tests fro1 nS rably below that temperature 
the other airsensing thermos ples the defrost “‘] is not verv notice 
have not been placed pon the chart bl ever, where th \ 
due to the very | 
positions iF 

At the start ten 
ature of thermocoup!] it the far It therefor 
inlet ran abou g ) | wry air tempel 
temperature of ( r leaving th it least 15 deg 
nozzle at thermo up ~ wher freezing temperat 
the temperature was. sligl high ing should 
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than the temperature in the pressut perature driving 
pocket—reflecting, of c ; the start of cooling, 


crease in temperature ( ( listurbancc 


uring the defrost, the 


NK 


appli ition of the fan 
ur Stream 
At the start of the tests, it wa 
noted that thermocouples 1-4 and 
1-5 were sensing about the same ai When au 
temperature. Throughout the tests outlet 
these thermocouples were in close — primary 
temperature agreement, with thermo. — pump for moving th 


couple 1-4 sensing induced secondary it ree principal p 
air and 1-5 sensing air temperature off — volved in the pumping 
the pack. 1. Acceleration 
This agreement indicated the pos he secondary, ind 

ibility of vertical 1 1 w to. of its particl 
jct-pump system ec am curren primar 
were then tested and found i I . Entrainment o 
culating with a vertical flow w by viscous friction 
exterior face of the piling the primary jet 

3. Over-expa 
Over All Surfaces jet to pressure 

rounding sec 
The actual airflow pattern ther trained, with 

fore provided air circulation over all condary 1 
surfaces of the packages. Thus, in the of the jet 
pressure pocket, the downflow of air The 
encountered the package ends; whil ion jets have been studi 
the recirculating pattern of vertical stant momentum theory 
‘ir low induced by th jet pump p verified practically. ‘This the 
vided a very efficient wiping action on that the momentum of th 
the exterior ends of the pacl ges tream 
Flow through the pack bathed 
horizontal ai vel harge 
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method” for 
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nels was 240 fpm., with maximums of Dial 1 ten singh y plan Jet freezing, d 
300 fpm. and minimums of 150 fpm \ low secondary imduc vi under suidance, is hailed 
The evaporator coils in this room I le of sprea¢ he is stil er impor engineerin 
e of the | 


ent 
been indu 
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No-Hold Pasteurization 
Makes Progress 


Introduction of units capable of quick heating to 200-300 deg. F. 


has quickened interest in higher temperatures. But new standards 


for pasteurization must await intensive laboratory, pilot studies 


FRANKLIN W. BARBER 


National Dairy Research Laboratori« Inc., Oakdal N.Y 
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t a dairy product be heat d to 
ya CQUay lent to our present 

of dairy plant 
th official 


tion of holding 


it np 


thie problems into proper fo 

il of IWITST pasteurization 
recognized by the U. S. Health 
Ntilk Ordinance & Cod is ad pro edure for 
for a number of with a standard of 161 deg. 1 
for 15 sec. ‘Then in Keb. 1953, the 1950 Edition of thi 
lrozen Dessert Code was 


lude an HTS ream. mix of 


ib] try ore. +) histor 
Phi 


ice (in the 


method has been 
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imended to in 


175 deg. I 


Ordinance & 


tand ird for 


Long-Time Process First 


mining the 


arly invest if VCI nite ted dct 
ind fcmp I 
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Perhap it wa equip 

Tt itated use of low-t 


tion method 1 \ 1S 


tirni rature nec inv to destroy. disease pro 


ent in the raw milk 
ulabl that 
pasteunza 
emphasis of bacteriological re 


ment and controls a 


mperature long-time 

ch was p ( 1 the time required to kill pathogeni 

perature range of 140-150 deg. I’. The 

voluminou ults reported the 
outbreak rac le to milk, 

ion at 143 di 

on of the patho 


| 


bacteria in 


steady decrease 


plu 
show that pasteuriza 
satista 


] 
tory destru 


present in the ra 


It was long 


rt p rods mught 

C, CVCT SIC the 
ish pasteurization procedure 
until 


' 
1) 


omparatively recent vears, 

In} dk vn ot equipment ind Con 

F ih pri es were consid 

itistactory by dairymen 
\s_ previously mentioned 


n adopted for milk 


} 
ered 


ind 
ind 


sign and know 
cating al 
example, 


ecmpcrature 


of 200 to 300 deg. V., followed immediate cooling. 
In the investigations on HTST standards for ice cream 
it was realized that three approaches could be taken: 
1. Actual studies on destruction of pathogens add d to 
the mx 
Studies 
heat 


using 


on destruction of normal flora of the mix 


treatment 
he it-ré 


b Vdarioll 
Studi 

rganism 
Much of the earh nee 
tion of Mycobacterium tuberculosi 
is generally considered to be the most resistant of the 
pathogenic bacteria found in milk, it would appear that 
the ideal procedure would be to investigate its destruction 
or concentrated milk. But 
equipped with the proper 
id raw materials 


istant non-pathogenic — test 
was concerned with the destruc 


Since this organism 


WOTP 


in milk 
relativels 
ombination of 


cream, ice CrCdi DWN 
laboratoric ire 
facilities, 
necessary to work with pathogen 

Studies on the truction of the normal 
bacterial flora might be another approach. However, this 
flora is variable, and little is known about the organisms 
present in the product. They be killed very easily by 
heat, or they may be mor types Also, the 
numbers and kind 

Use of a test organism of known heat resistance should 
sive the most reliable and satisfactory But a 
uitable organism must meet a number of requirements: 

It must heat 175-180 deg. F 
it should be easil recognized by distinctive colony forma 
tion on agar plates; it should grow profusely so that large 
in be harvested for inoculum; it should 
ind it should be more re- 
resistant pathogen and vet 
f destruction) as 


{cw 
equipmi it, 


compal itive d 


may 
resistant 
ym dav to dar 


miav vary fre 


information 


SUTVIVE treatment above 


numbers of cells « 
have uniform heat resistance; 
sistant to heat than the most 

ra} ] ] +}, + ] 


tl aa 


1s possibl to that of the pathog 1 


ral < i-tim ) rate 


] 
C1OS¢ 


Test Organism Isolated 


Bacteriologists have investigated many microorganisms 
n their search for one that would fulfill these require- 
ompletely satisfactorn 
itors at National Dairy 
organism from. pasteur- 
ror a 
I’. for 15 sec., 
extract 
on this medium at 
(96 deg. F.); has uniform heat resistance when 
istant to heat than 
M. tuberculosis; and has a thermal death-time curve slope 
in milk of 11.4 deg. F. as compared with the M. tuber 
ules vcrmal death-time curve s] 2.6 deg. This 
M-102, was tentatively 


nts, but none was 
\ number of vears Investig 
rch Laboratories isolated an 


found to 


1Z0, 


that wa meet the requirement 


It survives 180 deg 


lonv on 


satisfactory test culture 


produces a typical golden yellow co veast 


“\-7-Amine” agar, grows profusely 
2 ] 
3> deg. ( 


transferred properly; is more 1 


+} i 7 
pC rr tf 


bacterium, known as Micrococcus 
identified as Micrococcus varians 


ie: 
Its heat resistance was studied in milk, ice cream mix, 
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concentrated milk, and chocolate milk. Time to destroy 
99.9% was determined in each of these products. The 
culture was added to milk and ice cream mix in the 
laboratory, and the numbers surviving pasteurization at 143 
deg. F. for 30 min. and 155 deg. for 30 min. were de 


termined. 


Used in Ice Cream Mix 


Previous studies on ice cream mix pasteurized at dif 
ferent temperatures in commercial equipment had indi 
cated that temperatures between 175 and 180 deg. F. 
for 25 sec. resulted in destruction of normal flora compat 
able to that obtained at 160 deg. V°. for 30 min. Other 
studies on an experimental unit disclosed that 175 deg 
for 25 sec. or 190 deg. with no holding time (actually 1.4 
sec.) was comparable to 155 deg. for 30 min 

With this information as a guide, further studies wer« 
made on ice cream mix inoculated with the test organism. 
These studies were carricd out both in the laboratory and 
in the pilot plant. A range of temperatures was studied 
from 160-260 deg. K., | with and without 


oth i holding 


time of 25 s« 

These data were carefully summarized, and they are as 
embled in our accompanying figure, where Curve 1 is the 
thermal death-time curve of MS-102 in ice cream mix 
see ‘Table I for data for this curve). Curve 2 is drawn 
hrough the pots of 1355 deg. f. and 30 min. parallel to 
Curve 1. Curve 3 is the reported thermal death-time curve 
for M. tuberculosis. Also shown are time and temperature 
combinations for H/TPST pasteurization of ice cream 
reported in the literature. These data are 
lable II. 

Comparing Curves | and 3, it is noted that: (a) Rates 
of destruction of the test culture and M. tuberculosis are 
very nearly the same, and (b) even at temperatures of 200 


nx 
summarized in 





(his indicates that, even 
lel, the pathogeni 
y than is the test 


deg. F. the curves do not cros: 
though the curves are not exactly pa 
destroved 


orgamism 1S more Quick 


organism. 
It can be concluded, therefore, that data obtained from 
studies with the test organism can safely be used in the 
determination of temperatures and timc which will result 
in satisfactory pasteurization Purthes m of the 
graph discloses that the time mid combina 
tions which can be read from Curve 2 
destruction of the pathogen. 
Since Curve 2 was drawn pat lel to Curve | 
combination of time and 
perature resulting im a test-organism destruction which 
the same as would be obtained at 155 deg. I. for 30 
min. It will be noted that all the points on the graph 
representing time and temperature combin itions for HTS1 
Il well abe Curve 


examinaty 
mipcrature 
will also result in 


CVCIV pom 
on Curve 2 represents a tem 
] ' ; 


pasteurization of ice cream mux fal 


and hence will result in bacterial destruction which is more 
than comparable to that which would be obtained by a 
pasteurization treatment of 155 deg. I". { } min 


Further Studies Indicated 


Data of this tvpe have becn obtamed by other lab 


tories. and the information accumulated did much towar 
bringing acceptance of ITTS1 


pasteurization of we cream 


mix and the subsequent standard of 175 deg. V. for 25 se 
Further studies of a similar nature must be made to 

determine conclusively the lowest temperatures that will 

result in “instantancous terial truction para) 


to that obtained by long-hold or IVS treatment 

These studies ar 
universities and dairy labo 
the same end-—safe, 
high-temperature no-hold pasteurization 


under wa it the pr nt tin 


itor All are 


working toward 
| ict 


wholesome dairy products throug! 





Curves and Tables Point Way 
To New Standards 


TABLE I—TIME REQUIRED to Obtain 99.9% 
of MS-102 in Laboratory Pasteurized Ice Cream 


Destruction 
Mix 


Temperature Time Number of 
Deg. I Sec. Trials 
155 S780 10 
160 1650 ‘ 

165 G42 8 
170 210 7 
175 is 5 
180 9.6-15 5 


TABLE tI—TIME AND TEMPERATURE COMBINATIONS 


Reportedly Giving Satisfactory HTST Pasteurization ot 


Ice Cream Mix 
Temperature Time Investigator 
Deg. F. Sec. 
175 2% Minthorn 
17 Barber-Hodes 
‘ 180 Speck 
R( 6 Armstrong 
180 14 Dowd-Andet 
18 6.1 rracy et al 
] irber-Hod 
’ Tra ete 
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CURVE 2 







BACTERIAL 
DESTRUCTION 
IN ICE CREAM MIX 








CURVE 3 


CURVE |, THERMAL DEATH 
TIME CURVE IN ICE CREAM Mix 
FOR MS~-i02 SLOPE || 4°F 


CURVE 2. CURVE I! TOCURVE! 
BUT PASSING THROUGH (55°F 
FOR 30MIN SLOPE // 4°F 


CURVE 3. REPORTED THERMAL DEATH 
TIME CURVE OF M. TUBERCULOSIS 

IN CREAM (SLOPE 12 6°F) 

(OLENBUSH, FROBISHER & SHRADER) 
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How FDA Men Inspect a Plant 


i¢ Things they seek 


5: Way they go about it 


i* Possible actions, and what you can do 


EDWARD L. HOLMES 


Executive Director, American Sanitatio 


Institute, St. Low 
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plant, t 
materials, to follow 
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fo permit 
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ful plane, 
thie law, | 


ociets 


yVorminent and 


Sanitation Inspection 


We could discuss at great length 
various factors involved in making 
1 plant inspection. However, we ar 
mainly concerned with thie problems 
of a sanitation imspection 

Basically, the FDA considers ever 
plant an individual problem, and no 
ct rules apply to any situation. 
tore, the inspector is instructed to 
use his ingenuity, keeping in mind 
that a sanitary inspection must  b 
based on common sense rather than 
unpractical fastidiousne 

hilth includes 
repulsive to a 


| he TC 


nasty OI 
However, 


anything 
consume! 
the burden is on the 
show that the 


Inspector to 
conditions he notes 
may defile the finished product or 
may be dangerous to health 

He is told that contamination with 
fecal matter is of primary importance, 
but that an inspector may 
inv other type of contamination 

He is instructed to pilot the 
of contamination from 
product. Such is often termed 
ivenue of Contamimation 

He is told to evaluate 
tary practice and to show its possibl 
effect upon the product and also to 
um up the total effect. He is alse 
instructed never 
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Basically, the | DA believes that the 
major factors contributing to filth and 


with 


poor sanitation in the food plant are 
in order of importancs 
1. Hfuman behavior that involves 
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lack of proper personal hygiene, im- 
proper attire, and inadequate supervi- 
sion. 

2. Rats, mice, and other vermin. 
3. Flies, roaches, water bugs, and 
other insects. 

4. Dirty equipment and utensils. 

5. Raw materials, water, and ice 
supplies in an improper condition. 

6. Insanitary toilets and washing 
facilities—also their accessibility. 

General plant structure, includ- 
ing surroundings, plant construction 
in relation to rodents and insect exclu- 
sion, general cleanliness, and clean- 
ability. 

S. Waste disposal, dealing — prin- 
cipally with methods of sewage dis- 
posal from the plant and other build- 
ings in immediate surroundings, wher- 
ever this is of significance. 

9. Storing and handling—in _ par- 
ticular—of such products within the 
plant that are subject to insect and 
rodent infestation. 
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ipply to the individual plant, — the 
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remedied by tringent 


clean-up 








thet the imsp 

ir authenticity 

Where an inspector collects sam firin’s prod llega 

and takes pictures in the course Moreover, in the inspection of « 

an inspection, the writer would — tablishtents tound operating undes 
urge that the manager or owner of | insanitary conditions, the inspector | 
the food plant learn why. Then he formally instructed that at the com 
hould immediately correct the con pletion of the inspection he must out 
dition and emphasize this correction — lime in detail to the manufacturer the 
to the imspector various Objectionable features which 


Information to be gained from — Mis inspection has disclosed. 
KDA inspections. We often lhica Phe writer has gone to great length 
nplaimts from food manufacture to bring out this requirement, pra 
| is speaking here a tically quoting it from actual instruc 
vho has been out of primarily to emphasize this 
about ten vears) that the ( is an aid that the food-plant 
wr does it tell cr yperator can imisist upon in the case of 
that he should ( ( initation inspection. Tle can call 
f course, for lis not being upon the inspector to tell him af 
omumumicative, as a manuta ybyectionable conditions have bec: 
night like him to be. Hlowever, — for the mspector fails to out 
mplaint needs answering to thy onditions, then the food 
miterest of the food industry plant operator should make a point ot 
lp ist, the inspector has been — having a definite under tanding with 
f any are found 0 refrain from manifesting an him that he has not found any obj 
Insect infestations vluich is so unresponsive that — tionable condition 
d by in t om om | iccused of being unfau It is understood from the new 
ind not helpful. On the other hand, amendment a copy of the report 
he as also imstructed to avoid any ll be given to the firm. What form 
questions that might: lkeh ; will take has not vet becn an 
debate and result 3 ( nounced, but certainly none of thi 
n that he as arbitrary or bu- — foregoing instructions will be abridged. 
[hey are more likely to be enlarged 
example, he is told ever t to permit mmmediate cooperation, 
manufacturers with a critical Possible actions resulting from = in- 
f labeling when asked to do — spections. ‘The government can act 
». The point here is that the law upon food products and manuta 
mfers no authority for approval of — turers in several ways after such an 
labels by the IDA. Nevertheless, it inspection, if it believes there ha 
has been the policy of this admini been a violation. If the government 
tration to criticize or comment on cannot locate a large shipment. to 
ymited ] statements. But it proceed against by seizure, it may 1 
feels that this should be done only by sue a citation. ‘This primarily consists 
n Officer ino Washington, and_ the of a notice to appear at a heanng 
PDA’s ficld force generally has not how cause why the food firm should 
iuthorized to make such com not be prosecuted. A notice may also 
In ne instances, the dis be issued after seizures are made. 
trict office, but certainly not a field It is a personal conviction that a 
nspector, will make comments manufacturer who comes to such a 
However spectors are told to hearing with absolutely “clean hands” 
idopt a different course, in general, ind admittedly points out that he has 
in dealing with possible adulterations — learned im what way he was wrong, 
that they might find in any food plant then there is a possibility that the 
Such adulterations may arise from government will not prosecute. ‘This 
using unfit mgredients or preparing is especialy truc if the manufacturer 


i 


material or timished products under docs not have a previous bad history 


ely to be contaminated. And fourth very cffort is made to assign to cooperative im disclosing not only in 
i must report §] ty hipmen h work those ispectors with ad« tent but rv il fa illustrating actual 
I 1 5 
lots that are susp ol £ quate traming and ability to apprais« corrections of the imsanitary condi 
| P} ; 
taminated. the situation accurately. When such — tions 
Filth exhibits, coi of ci im inspector has observed the packing Hlowever, to present such a state 
nens of rodents, ins other ty of products of doubtful wholesom« ment and facts ina bona fide and con 
of filth found must be ness, he is told to state so frankly to vincing form, it is almost essential 
j é : > é 
thmitted along with the inspector's a responsible member of the finn — that he obtain adequate help from a 
} | i 
report. Wherever possible, photos ar whether or not he is asked to do so professional sanitation consultant. Ob 
be taken depicting filthy product that the products of this firm, in his — viously, if he is capable of straighten 


of tho oducts in the plant most iInsanitary conditions of insanitary operation, and is truls 


encountered opinion, mav violate the law ng out his plant after a government 
If the packer denies it, the inspector inspection, he should have been ca- 
then instructed not to engage in pable of doing so in the first place. 

inv argument at that time. He must ‘ he needs help, and 

] point out that he merely wishe se from. suitabl] 


DIC SOUTCE 
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DISPOSAL INSTALLATION and flow 


coagulated in oxidator clarifier tank (foreground in photo) 


Center section of this unit 


air is injected to agitate 


diagram 


is aeration compartment 
waste and begin 


Waste is tive process. From oxidator lndge flow to plant control 


building 
(in rounded left 
right 


primary digeste) 
nd secot v digester 


(rear), housing pressure flotator 


where wing of 


bacteria diges (in 


Model Waste-Disposal Plant 


Erected by Colorado brewery after pilot trials, it 


utilizes new type bacteria digestion in a speedier 


operation permitting use of smaller primary tank 


FRANK PITMAN 


McGraw-Hill West 
Denver. 


Coast News Bureau Corre 


spondent, 

Food processors who are grappling 
with waste problems may well cast 
an appraising eye over the notable in 
novations incorporated in the disposal 
plant constructed by Adolph Coo 
Co. brewery at Golden, Colo. 

The new plant—result of a year of 
painstaking experimentation with a 
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conventional plants using mesophylic 
bacteria digestion, 

2. Installation of the first: pressure 
flotation unit in the U.S. for concen 
trating sewage sludge. 

Phe ti 

icthod 

pilot plant—landles waste 
brewery and also all the sew 
the city of Golden. 

Formerly, the full 
from both city and 
dumped untreated into Clear 
outside the city 

The new plant features the 
mary change 

1. Use of thermophylic bacteria di 
gestion at 130 deg. F., as opposed to 
a temperature range of 96-98 FB. in 


load of 


brewer 


1933 





retion 

1 fi 

btaining thicker and 

to reduce handling of 

digester. Sludg« 

uper-saturated 

ump before en- 

ion unit. The line from 
flotator 1s Z 


I 


under 20-lb. 
pon reaching the flo 
ited, 

yp, where 
raped 


methane ! uddenly 
boiler pulling ft ge to the t 
Mult ncents ) lids i 
| arg th Primary 
Notation proc 1S 
xy that the amount 
i liquid will dissolve ] 
roportional to the absolute 
on. For exampl 
it sca level will di 


of the 


I tank is in 
to meimtam the necessa 
temperature for efficient utiliza 
of the bacteria. Measuring 35-ft 
30-ft. deep, the tank is con 
r shell of hollow clay 
of insulation 


ind 
with an out 


tile and conc 
ng used for the 
ground. Insula 
thr uUrtac 


CHECKING controls on 


i Note R 
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| und water so that it 
not carry away heat from the 


intercept u 

would 
digester 

A 24n. stecl pipeline carries steam 

from the control house boiler into the 

er and injects it directly 

to heat it. The steam 

top of the digester di- 

mechanism 1 

[his mixer 1s at 

top ol dratt tube of 24 ft. dia 

UO ft rh extending from thi 

p to th n of the primary di 


; 


1MINCI 


dome O 


CI tank 
lhe tub funnel-shaped at the 
bottom. A propeller 
the sludge, mixing in 
hoves the heated 
rough the tube to 


‘ +] 


Wi Ol 


Fertilizer By-product 


\icthane ga OnVv 
olids b 


rted from vola 
thermophylic bac 
) Ul primary di 
tank 
itcr in 

con 


digeste1 

is not gre 

du cd by 

mesophylic bac 

but it is 

Wh it a rate of 

Sludge, which 

le same tank, 

until enough accumu- 

drying it. It is 
fertilizer 

digester tank is not 

onsequently, the thermo 

bacteria action, which requires 

almost en 


subse 


t Mmpel ifure, Cease 
Anv gas created by such re 
aning action as mav occur mses to 
the top of the tank along with the gas 
d there from the primary digester. 
pping the sccondary digester tank 
>,000-Ib. flcating steel dome with 
6 ft. The tank is 
ns as the primary 
re increases, 
ts weight 
lines 
4° 


on ga 
Methan 
o the 


] he u 


iS 


¢ 
t g 

under 15 psi 
the boiler in 


r¢ ster 


dig 

ld b en de igned 

of 3,000,000 gal 
Present waste 

IWCTAZCS 

lay, with approxi 
volume from the brew 
will bear about half the 
ind maintaining the 


eriments were Cai 
brewing company, 

iwailable 
> for experimenta- 
ind also for 


its facilitic 
( olorado colle 
1 In SCwWdZg 


initary 


1 ] 
qaisposal 


engineer 
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IN RACKING ROOM. Floor receives final rinse with chlor IN FILTER ROOM. Walls, too, get final rinse with treated 


inated water. Blue taps (left) indicate treated lines water. Hose used is same distinet color as taps 


“We're Sure Everything's Clean” 


Say Schaefer-Plant Executives 


} 


... And what makes them sure is chlorinated rinse oI » caloriat ie! m 
il equipment ha becn so engi 


necred that when a flow is created in 
the main line (used only during. the 


le Whny PCTIOS j Ire iit 


that backs up routine with positive sterilization 
ch 


ictuates i booster pump vhich in 


FE STAFF to sterilize in place a finished, packed — turn, starts the chlorinator. From this 
pulp filter on the Jing Iwo advan point on, the u dl ori 
be assured of sterile wall, floor, — tages are foreseen: First, this will pro proportion to 
equipment — surface especialh vide a sterilized filter ready to put into now hooked 
high-humiditv areas, ‘The Fk. & M yperation ond, continued sterliza 
hacfer Brewing Co., Brooklyn, sup- 
plements its normal washing with use In the cl ng of these filters, the 


m during standby period 


of specially treated chlorinated water reens, too, will receive a_ brushing 
i rinse. Sanitation in the brewer ind rinse wi he chlormated water 
company officials, is of such prim \lso, thi will be used in th 
that it warrants this added leaning filter 
iction Mia 
obtained over the last twe underwat hi 7 iy ( vith the 
with this program, which i In the initial operatio t| ili produ he results ar tt harmful 
the supervision of Dr. John B inated water was used 4 mnimate th li , ni 10 r. suf 
Imann, technical director, have — possibility of bacter: owth let] ee se eee 
o satisfactory that the practi in thi | 
extended to additional « I 
nd other plant area isonn 
ring the original period, th Supplied fro ra 
treated water was used for general me building, the chlorinated water i 
washing in the storage cellars, rackin distributed through individual 
room, and filter room. Now under [he chlorinator, a Wallace & Tiernan 
onsideration is its application in the MASVAI unit, is housed in an indi lurthes 
vashhouse as a final rinse in the clean- — vidual room, kept under lock and } hlorimat 
ing of stainless steel keg In th Operation of the equipment 1 And for 


acking room it has been emploved on ompletely automatic following an in recth 


1 
Dove 


] 


1¢ floor and walls and is to be ex itial manual setting of the base rate 
ended to the equipment proper Control for the feed is via the diffe: 
Another intended use is with the ential across an orifice plate installed en, too, t] used in 


pulp filters Thus, it will be possible — in the main water line, with transmi netio 0 ame. blue 


T 
I 
t 
t 
+ 
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shower 


TERRAZZO floor in 


sealer, then maintained with 


RUBBER TILE 


emulsion wax, buffed with steel wool 


How to Keep 
Floors Ship-Shape 


A. L. SODERGREEN 


Director of Research, West Disinfecting Co 


Long Island City, N.Y 


| oor ie a Whdyjor ipital a ct Yet 
too often il] OVCI them 
beyond the bounds of the literal mean 


ndustr walk 


industr 


On 


maintenance much of 
led for 
One reason for neglect is the high 
attending the subject of 
\dvice and opin 


And it’s littl wonder 


program, 


h expense wouldn’t 
) 
i 


ontroversy 


maintenance 


room is treated with special 
wax-containing cleaner. 


surface in cafeteria is coated 


and 





ib 


with wate: 


again wax-coated with sealer and 


NEW CEMENT floor in lab should be cleaned, then treated 
with two coats of resinous sealer and water-emulsion wax 


HAROWOOD area in candy plant should be reconditioned 
coated to withstand 


hard usage 





4-point quick-reference guide gives you 


pertinent money-saving plan for cleaning, 


sealing, maintaining, and inspecting the 
various-type surfaces 





if the resulting confusion tends to 
hinder progress toward systematic floor 
All too often this situa 
tion Ieads to a plant doing nothing 

major floor revamping job 
undertaken. 


Maintenance 


until a 


must be 


Costs Worth Conserving 
New. flooring 


m report 


expcnsivi 
from reliable contractors 
irpan areas, these are the typical cost 
for 5U,0U0 sq. ft. of \ Inous-tvpe new 
\sphalt tile, $15,000: 
rete, $18,000; linoleum, 
hardwood, $27.000: cork, 
$44,000; vinvl tile, 
$65,000: 


flooring con 
$21,000: 
$39,000: 
$44,- 
terrazzo 
marble, 


rubber tile, 
O00; ceramic. tile, 


ind mosaic, $87,500: and 


$150,000 
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Unfortunately, there is no product 
that will protect and preserve flooring 
im one cffortless application. How 
ever, the problem can be resolved to 
four sealing, 
maintaining, and systematic inspecting 


fundamentals—cleaning, 


comprising the approach to a good 
floor-maintenance program. Once thes¢ 
essentials arc 
ticular floor, th 
fora 
that can be 
hull 
then be 
mature resurfacing jobs will be clim 
nated. 

lo provide practical help in th 
direction, the accompanying guide t 


g 
the maintenance of various types of 
floor 


four idapted to a pat 
groundwork is lai 
continuing maintenance program 
economically followed 
functional life of the floor will 


assured, and the need for pre 
} 
t 


IS pre sented 
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Handy Floor-Care Guide—Covers Dozen Different 


Floors Cleaning 


Old . Ren 

Wood dirt with approved 
ers, degreasers 
tions 
Bleach stains 


oxalt 


Clean thoroug! 

of approved mild s¢ 

Sand thoroughly 

Pick up all wood dust with tack 

rag dipped in sealer,wrung dry 
Old Remove wax by careful scrub 
Linoleum ning with oil-base soap. Paste 

waxes can be removed with ac 

ceptable thinner 

Scrub with clear water and all« 

to dry thoroughly 

Buff with No. 00 steel wool 


New Clean with mild type oil-saponi- 
Linoleum fied liquid soap, diluted accord- 


ing to manufacturer's directions 
Rinse with clear water and allow 


to dry thoroughly 


Asphalt Scrub carefu 
Tile tions of appro 
cleaners of mild-ty 
In badly deteriorate: 
nay run 
Rinse 
Buff, using 
steel 
Pick 


Rubber 
Tile porous rubber should first be 
buffed with No. 00 steel wool 


Clean with acceptable soap or 


Brush loose dirt from floor. O 


special rubber cleansers, accord 
ing to directions 

Rinse. let dry thoroughly 

Buff with No. 0 steel wool 

i 


On newly installed floors, allow 


7 days for bonding cement to set 
Clean thoroughly with mild-type 
scrub soap 
Remove chemical hardeners from 
new concrete by scrubbing and 
flushing with hot water 
] wax, oil, grease, and 
with approved wax re ’ 
le-greaset ind soap 
Rinse away all traces of cleaners 
with hot water or stean 
Etch with muriatie acid solutior 
and rinse with hot water 


If 1Ov dam pnes 


Terrazzo 


Slate & 
4)uarry ommende y for ram 
Marbie Wet surf and clean with a 


nild-type scrub soap 


ing proced 


eptable 


Sealing 


Be 
Apply thi 
penetrating 
with steel wool 
allow to 
Apply thin coat of 
sealer, let dry, buff lightly 
pick up resi 
Apply second thin coat 
ind allow 10-12 hr. to dry 
if satin (instead o 
lesired 
1e procedure as recommended 


for old wood floors 


trating varnish se 

min. for penetra 

up excess with clean 

Buff with steel wool 

Apply second ar mats o 
sealer as needed, buffing witt 
steel wool between applications 
Not required 


has been finished 


CIALLY 

running 

naintenance trea 
So-called “grease-proof"’ 


should not be sealed 


Rubber tile floors shoul 


sealed 


Apply 2 coa 

trating varnish 

oughly dry fl 

coat with fine eel wool 

Treat with 2 thin, even coats of 
approved resinous sealer (eitt 
pigmented ) ! Allow 
thorough drying n appli 
cations hor high gl apply 
coat of ar seal oO tw 


mats of pigmer 


ymmended ab 
Spec ial resinou 
tive on exposed installations 
But in most instances, sealing of 
marble floors cannot be general 


ized 


Maintaining 


coat 


type cleaner 


Use antiseptic 


floors with anprove 


intiseptic compound 


Maintain 
thin, even coats of 


water-emulsified wax fini 


If initial waxing is impra 


irface ¢ 


ipproves 


ontrol dust with appro 


e antiseptic compour 


ipplicatio 
vith soft 
vool Cl 
ully with deodoriazir 
mitaining wax, 
Control dust on 
phalt tile with 
ptie compou 
Apply thin, ev 
emulsion wax, let d 
Buff with steel wool, 


with second coat of wax 


After waxing, buff systems 


to reduce number of was! 


Control dust on well-wa 
with approved 
Apply at 


eptable 


Wax with 1 o @2 coata of 


pr ed water-emuisior 


1intain with 


Surfaces 


Inspecting 
for dirt id imbedded 
aight in 
remove as 


materials 
ewax area if 


w indicate 
wear of the wax coating Sur- 
face should be cleaned and re- 


waxed 


ind 


wre 


moving all 


aning wr 


other foreign materials 


ey be » i bedded 


led 


nended 
for linole owever, 
particul y wr scuff 


Watch for dusting »w dering 


ire #igne 


iwcolored 


wned 


mt ia in 


f f to 


stair snd 
Make ertun 
10t harming floor gum 








AERIAL ew accents ample 140,000-sq.-ft. layout of Baird's new bread plant. Housing two automatic bakeries under 
i single roof, it is arranged so that a third can be added to step-up production another 50° Structure is completely air 


tiene mirage holds 60 delivery trucks. 


Pace-Setting 2-in-1 Plant 


Quadruples Output in Seven-Phase Advance 


Quality and sanitation boosted, too, in unique twin-bakery ... “Eye to 
automation” marks striking new engineering of handling, mixing, heat 


transfer, forming, fermenting, slice-wrapping, and air conditioning 


JOHN Vv. ZIEMBA wo automat bakeries fol opcration rOCCI helve Phi mcans fresher 
Associate Edit Food Engin } under the same roof, each independent loaves. for consumer 
other Fhese two  bakern aster output is not the only factor 
only a few feet of ( issuring quality \ mnperatures 
equipped with the latest re now more accurately controlled in 
mngredict irecth torage arcas and the bakeries proper 
operation v two 100-ton water chillers that 
truck furnish refrigeration to the various air 
ne do onditionmg units. Such control meas 
While each bakery is geared to ures mean uniform bakes and bread 
oduce 7,000 loaves hourly, we can — of consistent flavor, texture, and keep- 
mnovations, 1 tually squeeze an additional 2,000 ng quality. 
from both,” savs vice-president W. D Area about the ovens is isolated 
Baird. who supervised construction from other parts of the bakeries by 
Baird’s Bakeries, and planning of this mammoth fa- a canopy that extends from ceiling 
now rving the Dallas, lit to within 64 ft. of the floor. This 
\side from keeping up with de- prevents oven heat from upsetting the 
) up with the increasing de- mand, this huge production capacity balance of the air-conditioning system. 
its freshly baked bread, serves another purpose. It shortens As a further precaution, fans are pro- 


ntly rushed to completion bread-handling time from ovens to vided to exhaust oven heat through 
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High-Speed In-Line Production Units 


PNEUMATIC flour system handles 250 lb. per min. Baking THIS 2.000 Ib-capacity dough 
Superintendent ivr adjusts selector to start flour rushin led } ‘ ‘ 


from blendei ) yrage bins 





PLEXIGLAS-COVER trough-fermenting system abolishes PAN GROUPER, with electric 
need for automatic temperature and humidity contro! ale ol pat coming from moldet 


Covers retain layer of moist air over sponges proofe Pechnicial 





MAGNETIC BAR unloads 20 loaves at a time from 230-ft AT END of oven, depanner dumps baked loa 
proofer (A) onto transverse conveyor, Loaves are then ind onto cooler conveyor, Magnetic dey ! 
automatically fed into 110-ft. oven (B) man lids from pans. Lids and pans go on re 
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~ 


TIER SELECTOR automatically channels 20 loaves to one 


licer conveyor. It 


inothe 


then moves up 


group of 20 to next slicer 


I] ontrolled stacks 
sphere 
bread bakery 
ft. of floor space 
Size of the two 
12 ft., with an adjacent 
for 60 truck 
$]2-ft. area 


Compr Cs 
on 6} 


story 


Con 


Set for Expansion, Too 


butius pansion probl ms are seen 
istly solved be initial care 
] 


simple, side-by 


use of 
Ihe 
ide arrangement of the two complet 
bakeries will enable installation of a 
third 46x512-ft. bakery, which would 
increase production still 


ful pl idea 


mother 50 
percent 

Phe bak xterior 

k. Windows have been omitted 

the bake ind storage areas to fa 

tat mutation and control of tem 


it \\ 


constructed 


it rear of plant 
md thre« 
hift trucks haul 
witch 


W hic h 


Dox cal 


l’ort 
upplies through a 
ur-lock” corridor 
to keep in the conditioned 
ep out 


i the 


misects 
ir-conditioned stor 
Were di 


produc 


if 33 carloads of 
ent 1 l I 10 davs’ 
tion \ separate 55 deg. I 
holds 125 drums of shortening 

Po illustrate the planning behind 
this new bakerv. W. 1D. Baird. R. W 
Baird, Jr... and C. C. Gressett visited 
outstanding bread plants throughout 


room 


74 


conveyol 


down to portion speedily loaded 


the country Phen, working in clos 


cooperation 
cqiupment 


with plant designers and 
nanufacturcr the 
ctheicnt 
y was laid out 
Long 
pot study of setups in other plants 
cnabled the planners to get a magni 
of bottlenecks for remedial 
Outcome was the instal- 


bottleneck-breaking units 
velop- 


new 


high] pace-setting twin-bak- 


experience coupled with on 


ICW 
uation 
ition of 
brand new d 


baken 


me of which ar 


ments ina bread 


Advanced Shortening Handler 


Significant is the new sanitary, auto 
handling, melting, screening, 
metermg of shortening directly 
Designed by 
.quipment 
idvanced sy 


rit 
md 
from drums to mixer 

berry Stecl Products & 
( San Irancisco, thi 

an operates 
bach 


age, Which is aut 


in this manne 
drum loaded ont i lifti 
matically raiscd 
to dumping po 
pushbutton. Electric 
rid then melt the sohd 
ng free of the drum and 
ipacity holding tank 


this tank 


tion by the press of 
heaters in the 

horten 
mto a 3 
Heaters 
melting, 
recirculated by 
speed up the melt 
lemperature of the fluid 
shortening is maintained at 120 deg. 
I’. by thermostatically controlled heat 
crs inside the tank 

Liquid shortening then — flows 
through an electrically heated, insul 
ited, Lin. standard black pipe to a 
control panel in the mixing room 
Mounted on this stainless steel panel 
and pushbuttons 


aru 
continue the 

shortening 1s 
sanitary pump to 


ing cycle 


irc meters, stramer: 
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These Movers Speed Handlings To and From Wrappers 


FROM multi-tier Wendway conveyors, wrapped loaves are 
into 
replace former portable racks. 


waiting delivery trucks. Conveyors 


lhe latter open and close solenoid- 
operated valves on the mixers to per- 
mit flow of shortening through strain 
ers and into mixers. Flow is at the 
rate of 50 Ib. per min. Amount of 
shortening delivered is observed on 
the meter dial. ‘The meter is re-set 
to zero before another batch is fed 
to the mixer 

Sanitation is achieved through in 
stallation of a pneumatic system of 
moving flour. 

With the new, totally enclosed sys- 
tem (a Fuller Co. development), air 
pressure carries 250 Ib. of flour per 
min. from blender, through storage 
bin and 6-screen mechanical sifter, 
to scale hoppers feeding mixers. A 
remotely controlled line valve returns 
flour in-transit to storage bin to avoid 
OVCT-TUT. 

When the flour supply is shut off 
n thi high-velocity, high pressure 

t to rush through 
to keep them clean. 

\ white-flour blender supplies either 
the sponge or dough storage bins. Ca 
pacity of each is 24,000 Ib. The wheat- 
flour blend supplies a 5,000-Ib. capacity 


m, ar continues 


tii ies 


COTAgE bin. 


Special Fermenting System 


\doption of a covered-trough fer 
mentation system eliminates the need 
of temperature and humidity controls 
Mcmperature and moisture generated 
by rising sponge in the trough is re 
tained by Plexiglas covers. 

Supported from the ceiling by alu- 
minum pipes, the covers are suspended 
1 in. above the stainless steel troughs 
Thev eliminate drafts across. the top 
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of the troughs and retam a layer of 
moist air over the sponges 

Some bakeries employ 
stainless stecl instead of the 
parent Plexiglas 

lo keep up with the increased oven 

pacity, larger dough mixers had to 

he designed by the equipment manu 
factuer, Baker-Perkins Co. Now in 
talled are two 2,000-Ib. capacity 
mixers—the largest of their 
kind—for handling five 1,600-1,700-Ib. 
batches of dough hourly. 

Mixers are of the direct expansion 
tvpe and Freon-refrigerated. —_ Parts 
refrigerated are the bowl, ends of the 
bowl, and door. 

Here also, special sanitary features 
have been incorporated. Stainless 
steel has been used liberally on exter- 
iors of the machines to facilitate clean- 
ing. Mixers are water-proof and dust- 
tight so that they can be washed down 
easily 

\gitator glands have been designed 
for quick removal, and hubs are ac 
cessible for cleaning. There are hinged 
doors through stamless steel guards 
for ready access to removable glands. 
Also, agitators in mixing bowls are 
built for quick, casv cleaning. 

Electrical control panels are within 
water-proof, dust-tight compartments 
in the ends of the mixers 

Different from other installations is 
1 stand-by refrigeration system that 
cut into either mixer within 
in the event of failure of the 
expansion systems 


covers. ot 
trans 


dough 


in be 
5 min 
direct 


Proofers Are Longest 


linal steam proofers are the longest 
tunnel-type units vet built by Baker 
Perkins. Each proofer is 330 ft. long 
ind is divided into three zones. And 
each zone has a panel for the control 
of temperature and humidity 

Proofing time is 65 min., and any 
change is accomplished by altering 
the temperature and humidity within 
cach ZOTHE 

Maintained in proofer is a 
tempcrature ot ipproximatels 104 deg 
| nd a humidity of about 75‘ 
Better control of dough loaves is thus 
ichieved through the vstem of 


cach 


» JOTI 


perature nd 


1 
| 
i 


1 
relative hu 


™m cits 

Drive 
ontrolled from a front power panel 
Motor-generator sets deliver direct 
current to make variable 
specds for the proofer conveyor. Thi 
convevor features a dual drive 
so that it can be operated from feed 
\ dual drive i 
length of the 


for the proofer CONVEVOT 


possible 
also 


ends 
of tlic 
proot r CONVCVOr, 
At the discharges 
prooter, a magnetic bar 
pans of dough at a time and deposits 


ind dischargc 
necdcd bec LSC 


tunnel 


end of the 
removes 20 


FOOD ENGINEERING, 


NOVEMBER, 


them onto a cross conveyor for auto 
matic feeding into the oven. Powered 
by a fluid drive, this cross convevor 


.runs smoothly, thus prevents shifting 


of pans 


Latest Type Ovens 


ach of the two bakeries has it 
automatic grid-hearth, tun 
110x10° ft Ihe 


direct gas 


own fully 
nel-type oven 
Baker-Perkins 
fired and provided with separate top 
ind bottom heat controls. Nine 
modulating temperature control and 
indicating instruments provide full 
flexibility in heating requirements in 
cach zone. 

Adjustment of heat is provided for 
each burner. And an integral part of 
the gas equipment is a_ stand-by 
blower. 

I'wo glass observation windows have 
been installed in each oven. One is 
at the feed and the other at the dis 
charge end. 

At the discharge end of each oven 
is a new completely automatic com 
bination delidder-depanner. ‘The de 
lidder employs a magnetic device that 
picks up Pullman lids, 20 at a time, 
CONVCVOT 


OVENS a» 


and deposits them on a 
traveling to the feed end of the oven 
ven badly warped lids are handled 
without difficulty 

Provision has been made to enable 
an operator to place the return lid 
on Pullman pans in an area between 
the deliverv end of the steam proofer 
ind oven feed 

With lids removed, the 
tilts and dumps 20 loaves of 
baked bread from thi for ce 
livery to the cooler-feed s1 Mean 
while, the dumped onto 


CONVCVOT 


depanner 
min 
pan 
tem 
pans are 
feeding an automatic. di 
vider kind. Hot pans are 
divided by ingle ‘T-bar that 
from side to sic pans approach and 
them mto two line 


first of it 


pivot 


termately mov 
ttomaticall PTCASC( 
thon con 


linmed 


mounted on 
is complete] 1 { HD 
etting reconditioning efhicien 
Cooling hieved by fans that for 
ir into th voler nd exhanst hot 
fom it 
Reerouping o yanys tak 
ifter the nonnineg 
it the interse 
it) i 


Trounel 


tion and prio 
tion of th 
omplished 
pan that 
two lines of stead 


pans into a single 


to preohne 


tig onvevar 
by ’ Raker Perkin 
mtomaticolly unites 
ilv-moving loaded 
line 


1933 


There are automatic stops on eac h 
conveyor carrying pans from panners. 
With the aid of electric eye arrange 
ment, pan stops are alternately opened 
ind closed to form a single line going 
to the steam proofer. When a pan 
rides over a stop and breaks the light 
beam, the stop on the other conveyor 
is closed. Then, when the beam is no 
longer broken, the opposite stop opens 
so. that admitted from the 
CONnVCYVOT 


pans Are 
other 
Regardless of any variation in in 
coming flow of pans, the automatic 
grouper desired) rows of 
pans going into the proofer. Because 
of this spacing, loaves are more um 
formly proofed and baked—another 
automatic quality control measure 


spaces (as 


Controlled Cooling 


Kach of the two traveling-type tray 
coolers is equipped with ar-condition 
ing units. Air brought in from out 
side the bakery passes through a spray 
washer, where it is filtered, cooled, and 
humidified. 

lo Save floor space, 
pended from the ceiling—on the floor 
below. the They 
pletely ind provided with 
hinged metal panels along their en 
tire length for access during cleaning 
operation 

Prom the 
veved to a batten 

il I a | ind 
oft bre id 
pers } tepped 
ontrolled 


cook rs are sus 
ovens are Com 


Cie los dd 


two coolers, bread is Con 
of seven mechani 


Handling 


licer-wrap 


wrappel 
from coolers to 
up by two remot 
mtomatn tier-selecting 
init 

Developed by Union Steel Product 
Co., the tier selector channels 20 
loaves ata time to each sheer conveyor 
Selecting of the cool Joan 
in this manne! 

An attendant 
control panel, starts and stop 


’] ind tier selector He 
Wendwar 


done 
operating a push 


Dutton 


thie 


each gro of J \ ip 

thr le r, it moves rapidly 

i O-ft to the S-ft. five 

ticr ection for regrouping ind 
mooth feeding to licer. When di 
hareed from. the ( tor. the ele 
ontrolled. hydraulically-actu 

bride raised or 


for the 


onvevine 
wered to the 
ext group ¢ 
In place 
used to deli cI 


} 
rapper to deli 


riyie rh 


} 


ticl ft Stainie te 


} 4 emploved 
ind loader 


] 
Wwimereivy move 
f 60 trick. 


ind load 


eniently arranged 


( 
down the row 
each from the con 


A 
w-moving mulfi-fier 


‘hecker 
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ITS IMPROVED fla 


mpularity It 


greater 


climbed to 


convenience to boost soluble’s post 


big ftigur 


What Makes 


Good Soluble Coffee 


Insuring proper flavor in reconstituted drink calls 


for blends of beans and types of roast different 


from those used by “rouasters” 


.. Key factors of 


extracting and drying are carefully weighed 


WILLIAM C. WINOKUR 


Formerly Technical Director, The Harrison Co 


New York 


the ( rly if 
olubl 
that whater 


oasted beans had been use 


Many of 
duce a good 
on the theon 
nd I 
vas my vacuum packed cottes WT 
type that should be used for soluble 

Phere was a complete lack of under- 
standing of the effect of subsequent 
processing—extraction, concentration, 
drying—on the cup quality of the fin 
ished product 


It has been proved that the most 
nnportant factors ina con istenthy high 
uniform aroma, color, 


roasted 


ales volume are 
flavor be it 
Oluble cottes 

\l clection ot 


subsequent roasting are 


ind ground, or 


green beans and 
of tremendous 
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} lend ot 


rommati 


in be i, OF bcans 
I i highh full 
bodied roasted coftee if cupped at that 
point. But it might end up in a flat, 
haracterless cup of soluble coffee. Yet, 
hypothetically, thi bean or blend 
uitable for a soluble coftec 
of roasting 1s 

the blend of 

bean he type of roasting have a 
detinite effect on the finished produ t 

Cleaning 


ol th 
unple ope 


uit im 


TTT 


ould prov 


wit 1 


cmiplo both 


beans is a relatively 


ration, but its importance 





HOW A TYPICAL soluble coffee pro- 


duction line operates is graphically 


portrayed in this month’s special FE 
Foldout Flowsheet. You'll find it on 


pages 118-121. 
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luction Of a go 
minimized. Her 
beans i chute 

two operation 


ceparator 1 


Roasting 


Judging nniple tion of a gi\ 
by eve 15 a highly skilled opel fo 
cn to a green connec 
of experience). ‘Truly 
it is entrusted only 
onnel. But 
the human clement, 1 
ud point of a roast 
$10 deg. I’. or 
ipproxinatels 


job not IN raw (in 
1specialh 
I 


the 


tenn 
operation, 
best pel since 
tis not intal 
tempcrature of more, 
with the 


2U mun 


roasting time 
lemperature mncrease 
of this cvycl 
utiliz 
instrument 


ind control with high 


mostly at the clos 
therefore, ad 


mdVvantageous tO 
tremels 


Crisitive 

measure 

racy and give instantancous re 
Modern plant 


ind fully automat 


HNoV\ employ 
iutomati 
quipped with clectron ontrols that 
virtually climinate the linman clement 
In the fully-automatic, the operator 
need only pre i ‘start) button. Com- 
plete vcle of roasting followed \ 
quenching procecds, then a green light 
goes “on’’ to indicate end of peri 
Discharged from thy 

ooled to room temp 
lollowin 
separator, for ren val 
of tramp iron, and 


icavier particle 


rature 
+} 


1 
COON They 


beans ar 
in air blast 


pass a magnecti 


1 
thr tone! VLiCcT¢ 
} 


’ : 
than the roasted beans 


Then ) ding 


Grinding 


matter of grind size, manu 
if soluble cotter face 
rely different ft 
1 by producer par 
roasted cottec Phe 
usually applied to the latter 
mind the ultimate 
methods of preparing the beverag: 
other words, they make 
different grinds 

In considering selection of a pi 
erind for extraction purposes, must 
take into account its suitability to th 
particular type of extractor being used 
\ highly pulverized grind (alinost pow 
cred) will be extracted at an extremely 
great rate with a small quantity of 
water. Coarser grinds may yield the 
same amount of soluble solids but 
they will take more time and perhaps 
a Ingher temperature during the ex- 
traction period, and certainly more 
water will be required. In general, how- 
ever, flaked or crushed coffees are not 


On the 
icturers 1 prob- 
mm that en 
kaged, 
term 


h ive 


unter 
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LIQUID FLOW -—» 





CONTINUOUS EXTRACTOR, shown 
ground cotfee through solvent 
enters at left, moves counte! 


in each 


» presently existing extrac 
equipment. which require that a 


) sieve hold most of the particles 


Extraction 


t 
CUIOT 


1 xtraction cham 
olut 
within the 
within the ss 


Ratio of solvent to 
l emperatures 


Pre SSUTCS 


tem 
tem 
(srind siz¢ 
6. lime of extraction 
Extractors 
plants wer 


today’s 
in most cases custom built, 
with incorporation of special features 
that are supposed to facilitate 
mum removal of desired solids 


employed — in 


InaNnl 
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ae 

se 
here in both 
compartment are di 


Spent grounds 


extract) at right 


(as 

In eel 
number of 
nected il 
eration 
drical, o1 
swivelled  f 

have provi 1Ol 
m through thi 
Liquid ually enters at the bottom 
ind is discharged at the t p 

\ contmuous extractor of entirely 
different design has recently bee 
talled im several 
thi 
tinuous! 


ground 


dropping th bottom 
| ae | 


sOluble plant 


unit, ground coffee is charged con 


it one end and moves slowh 
toward the the other 
Water travels counter to movement of 
tice CC 
Ratio of solvent to solute 1s simply 


discharge at 


tratic ibove 


itl 


in expression of the mathematical rela 


1933 


te FF 
drawing and photo, employs slowly 


charged to 


6 
revolving impellers to 


(left in 


move 
Water 


COnVEVO! photo) 


offce and 
)\ veight 


4 


ond, this ratio determines. the 
content of the finished extract 

thus has a definite 
ubseguent drying cost 

the solid extract 
ises. there may be a. shift in 
equilibrium of the | 
Phis tenden 
of flavor 


from 


influence 
lurther, 


Onl 
ontent of an 
oluble com 
ult in 


that 
found in a 


ound: may re 
constituent 


those 
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rOportion 
re different 
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“CERTAINLY, 
with his labors that the entire 
cup of coffee prepared directly from 
the roasted ground bean 

A given quantity of water may 1 
tem for a 
During this time, the 
subjected 


mnain im the cxtraction sy 
total of 


coffee in each percolator 1s 


5-8 In 


to varying degrees of extraction, with 
the spent coffee receiving fresh water 
it 140-200 deg. PF. Liquid will be 
lowed to extract the coffec 
anit for pe riods ranging up to YO min 
Drop im temperature is 
from 200 to approximately 100 deg. | 


in each 


progressive 


Temperature Within System 


Just a short acquaintance with chem 
ical-reaction kinetics 
physical chemical equilibrium. brings 
quick concurrence that temperature is 
1 truly umportant factor in both ex 
Making 
than 
bean 


and processes ot 


tracting and brewing of coffc« 
1 cup of coffee is much more 
constituents of the 
that are water soluble. Also concerned 
ive the hydrolvsi Degree of 
completion and equilibrium of com 


dissolving 
reactions 


pounds of these reactions are function 
of the te mnperatures 
the process 

In the earlier days, I leaned heavily 
toward the production of “cold” ex 
tract But, detailed ex 


perience and knowledge of what really 


with mor 
constitutes a good cup of cofttec it 
that cold ex 


“ hol 


evident to me 
truly 


DCCA 
tracts were not 
“double dealing,” 
in a manner of speaking. On the one 
hand, they lacked somcthing. But they 


time, to be 


extracts. ‘These were 


app ired, at the same 
sweeter than a standard cup of coffe 

Phi lack 
the loss or k 
constituents that are 
higher 


Was du 
ser concentration of som 
soluble at 
plus fac 


tor, or apparent added sweetness, prob 


NOT’ 
temperatures. “The 
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employed during 


{ off c 


undoubtedly, to 


the extremely sensitive, expert cup tester is necessary. It is 


process begins.’ 


ably was caused by one or more con- 
stituents that were more soluble at low 
than at high temperatures. 

Important im temperature control is 
the balancing of the increased solids 
you may get against deleterious solids 
ind volatility of preferred flavors at the 
clevated temperatures. 


Pressure Within System 


Briefly, it might be stated that any 
increase im should result in 
less volatility of aromatic constituents 
Of course, this is primarily true for 
hypothetically ideal conditions where 
constituent concentration in the Vapor 
phase is inversely proportional to the 
pressure of the system. 

Operating pressures in the extractor 
system are usually in the range of 
30-50 psig. Solids content of an ex 
tract to be dried depends on many 
factors, How 
VCl. th« genel il p! ictice in pure solu- 
ble coffec is to work in 
the range of approximately 32-38% 
olids for drying purposes. But this 
is not a hard and fast rule. Rather, it 


pressure 


iS has been discussed. 


manutacture 


depends on what happens during the 


drying cycle as well as the type of 
finished particle that is required. 
Rate of extraction is controlled, in 
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of diffusion ot 
to the interface 
Particle size, or grind 
is important, since the 
through a distance 
ertainly dependent on the extent of 
ubdivision of the solid particles. How 
ever, there are practical limitations in 
commercial soluble extraction: 
vith respect to the use of ultrafine 
particles. In most instances, parti les 
maller than 20 mesh will result in ab 
in the tein 


by he rate 
olid 
tween phases 


part 
solute (or 


soluble ma 


that i 


; 
terial travel 


cott ¢ 


normal pressure drop 
due to channeling and/or packing. 

One method that might possibly 
obviate the necessity for using large 
particles is production of “flaked” 
coffee. This is a particle of large diam- 
cter but extremely low. thickness, 
roughly 0.007 in., which results in a 
decrease in the diffusion distance of 
the solute through the selid 


Time of Extraction 


Rate of extraction, all other factors 
being constant, is dependent on time 
of extraction. Here again, as with tem- 
perature, it is important to balance 
increased solids against deleterious 
solids. Although different manufac 
turers employ different times, average 
contact between liquid and ground 
coffee in each percolator should be 
60-90 min. 

Whether or not the final extract 
coming from the extractors is clarified 
prior to drying will depend on two 
things: (1) Extent to which fine par 
ticles of ground coffee have been re- 
moved prior to extraction, and (2) de- 
cision of the manufacturer regarding 
consumer reaction to possible sedi- 
mentation in the finished cup. 

It is my opinion that one cannot 
completely eliminate sediment. It is 
only possible to reduce its concentra- 
tion. There are two standard methods 
of accomplishing this and, from the 
writer’s experience, they are equally 
effective. The choice is between using 
a centrifuge or a filter press 

The former represents a much 
ereater initial investment but results, 
under normal conditions, in practically 
continuous operation. The filter press 
costs much less but requires cleaning 
several times during its daily operation. 
If manpower is readily available and 
keeping the initial costs to a minimum 
is a prime factor, it is my recommenda- 
tion that the filter press be used 

A filter aid is of great heip at this 
point. A small amount is mixed with 
the liquid to be filtered, and this ex- 
tract is recirculated through the press 
until the asbestos sheets are coated 
with filter aid. ‘Then the mass of 
extract is filtered. 

When an extractor 1s removed from 

Furn to page 168) 
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PREMIX saves weight, 
made from canned and fresh vegetables of about 10 times the 


cargo space, refrigeration, cooking time 


Dry ingredients (left) go in No. 2% can. They are 
and filling 10 times the space (right) 


weight 


“Dehyd. Veg. Mix” —3-Way Saver 


Made to Navy formula, tomato-sauce premix 
cuts (1) space, (2) weight, and (3) prepara- 
tion time. And dishes turned out with it 


are rated as tasting “as good or better” 


RICHARD R. BARTON 
and LEONARD TRAUBERMAN 


Commissiary Research Division, U. S. Naval Supply Research 
& Development Facility, Bayonne, N. J 


Navy's dehydrated tomato-type vegetable sauce premix, 
prepared to a single tormula, has won taste-panel accepta 
bility when cooked in many of the service’s 40-odd recipes, 
which include similar ingredients, though in varying pro 
portions. ‘Taste tests were carried out by feeding Navy 
Servicemen 

Obviously, recipe errors are minimized when a singh 
ingredient mixture is employed. Further, the cook’s time 
s conserved 

Phe mix is prepared from commercial ingredient 
Dehydrated vegetables and flavoring materials employed 


are in these proportions 


Weight 


Component (Grams) Percent 


l’omato flake 
Dehvdrated onion 
Dehydrated sweet pepper 
Salt 

Sugar 

Chili powder 


Above quantity of premix can be packed in a No. 24 
401 by 411) can, for easy handling and storage and to 
‘void preparation errors. 


How Time is Saved 


K'stimated time saved, using mix as compared to pre 
paring the equivalent from canned and fresh vegetabl 
approximately 90% 


This is not the only time saving. Cook's preparation of 
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dh h l speeded, and pe nod frequently required fol boiling 
down and evaporating can be avoided by adding Jess water 
vhen reconstituting the dehvdrated premix i prepal ion 


Of a sauce 


Space and Weight Savings 


noted 
ined 
the 
ral 


As can readily be observed 


the premix weigh 
and 


Mibp al 

only 9.5 i omuch a 
but 10 f 
table for 24 


ibove 
ind fresh ingredients 


Here l 


OCCUpL 


pace weight and imegredicnt 


of 


Wc? 


Canned & 


Weights Premix Kresh Ingredients 


Net weight 

(,1o weight 

Volun 

refrigcrated 


ud pe PP! ] 


Ven the fact that 


holding rooms, required tor fresh omon 
ot oth 


important l 


vhen 


for storage r perishable food 


lable 


] 
Dylcie l 


dry mix is used. 


Premix contained in a No. 24 can makes | gal. of sauce 
material when reconstituted. Sauce prepared in this con- 
cmicnt unit simplifies ration measure- 


pre paration and 


calculation and 


ment; also conserves ind cooking tim 


reduces errors. 


Stability Tests 


Samples of the tomato premix were stored at room tem 
perature and also at 100 deg. I’. to ascertain 
icteristics Of premix, Samples were examined organolep 
tically after two, four, and six months’ storage 

\t the end of the two and four months’ period 
vas very little change in the appearance flavor 
premix, whether stored at room temperature or at 
deg. | 

\fter six months’ storage, the room temperatu: 
were unchanged. However, samples stored at 
darkened slightly. Nevertheless, when latte: 
e used in recipe preparation the resultant product 
though their colo lightly 


torage char 


there 
of the 
100 


ith 
100 
wn 


ples 
deg. | 
pl WCI 
Aad 


Wcre quite icceptable even 


dd HAC! 





sisi ai 


eat plant, machines had to be shut down fo! i very day for 


{ 
1 ' ¢ Ol f 


each of 4 siicers and 
| 


CENTRALIZED LUBRICATION 


Increased output, savings in labor and lubricant used, as well as lower 


L. C. ROTTER ESSE: Cl tiller rappel | failures, when the real respon 


‘F£ 
tng l 


oln Engineering C | bility mav lie with the method of 
on, or at the door of the ma 
operator, 


itm 


l 


mi axiom that perfect 
lubrication depends on a method that 

ipphed. Tn many istance will assure the application of the night 
nicant manufacturer is the vi lubricant, in the right quantity, and at 
t conden on mn the nght time. Obvioush, the human 


Liiytl 





CAPPERS: In this dairy, 7 vital bearings on each of 3 capping machines are serviced from a centralized system. 
Inadequacy of former manual method of lubrication resulted in shut-downs due to caps sticking. New system not 


only solve is problem but increased output 1,440 units per S-hr. shift 
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application. Now, centralized system comprised of manually operated pump and injectors services 69 bearing 


taneously. Production time increased 1's hr. per day. Contamination i excessive lubrication is) eliminated 


CUTS PRODUCTION COSTS 


replacement machine-part costs, are benefits of controlled lubrication 


cicmcnit { epresented by im ole C)q) in 1 i it that 
vith can or grease gun, cannot alwas if lubricant has been selected in thy Aside from net | 
ched upon to dispense the night stan f evel Car nents of 
quantity of lubricant at thi wht tin carmg will be located and contact ic iW 
Phe imadequacy of the can and gun 3) the proper amount of lubricant wal WrVil 
t mect th nore p sc lub fion ) pp a ( li b t | ! 
quircmcn f toda machin t int ( t th 1) ti 
on the fact that this methoc t ad, jul int B 
eS Ot =" Goalie 


BOTTLE WASHERS: Under old method in this brewery, 18 oil: 1 per washer ised 2 hr. every 2 d 


250 bearings on each of these machines, New system freed ? oilers for othe dutie Down time fe 


eliminated, bearing failure educed and output pe washer incre 
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BUN MACHINE: Can and gun lubricating method in this bakery required 114 hr. daily and stopped production duri 
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CUTTERS, SIZERS, COOKERS: 


cups 


Previously 
which were 
percent, lubrication used cut 


ination oft produc 1s 


30 percent 
from dripping 
vicing up to 46 bearings 


Output of machines is 


ol excess 


Increased 
System on each 
simultaneously 


grease machine 


lhijector or 


‘ 


» of mpsufficaent, excessive or con 


there is positive cycling of all valves in 
at predetermined 
to insure the applica 
amount of lubn 
ch bearing under positive 


tamunated lubricant—results from slow in entire system, 


( Wel Tipe 


intervals, 


process of detenoration cannot — tion of a measured 

readily detected from observation, 
itrolled by an exacting choice 

or the most rigid instruc 
hibnication 

ontrast to 


method 


Automatic Cycling 


lubrication 
onsider the degree of I hic 


manual 
be elec 

hydraulically, 
And it delivers 
an original r 
finery container, an independent reser 
voir (as in the case of certain hydraulic 


pumping unit 
pneumatically, 
or manually operated 
lubricant from either 


may 
contro] 


modern trically 

n Stated in simplest 
centralized system 
rises a lubn t pump and a series of 


And 


provided by 
ralized vst 
} 


fcrm thie 


cen 
com 


or myectors. 


SOFT DRINKS 


WASHERS, FILLERS, CASERS, CONVEYORS: Prior to 
re required to work 1 hr. to lubricate 
operation service up to 128 
loading tables, uncasers 
bottle breakage 


to report early machines 


Central ‘ now in bearings on 
packe bearing 


minimizing 


s on and conveyors 


oothls 
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and still bearing 
4 fillers; 


Bearing failures have 
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machines in this candy plant were equipped with grease fittings and oil 
manually serviced at regular intervals by a lubrication crew. With new system, labor costs are down 80 
and cleanliness completely eliminates contam- 
includes one 


manually operated pump and 


units), or from a self-contained reser- 
VOI 

Powel operated pumps can be 
with time clocks to 
cally control the time 
lubrication 


pro 
automati- 
interval of th 


\ ide d 


cycle. 

Lubricant is forced from the pump 
through a supply line to the injector 
usually mounted on the ma 
chine in manifolds from which rigid 
or flexible feeder lines extend to each 
bearing. Each injector is equipped 
with a visible indicator and an external 
manual adjustment to insure the 


valves, 


proper application of lubricant. 


system in this bottling plant, 
failures continued 


288 bearings on 4 


two 
to occur 
feeders and 
and machines 


case 


disappeared, 
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Thus, it is obvious how centralized 
vstems can provide the greatest degree 
of contro] over application. For ex- 
ample 

1. Injection of the right lubricant 


into all bearings served by a central 
ized system 1s assured once it has been 


selected 


2. Knowledge of the lubricant ca 


pacity of a bearing need not rely upon 


mathematical o1 





theoretical calcula- 











4 BASIC SYSTEMS 





tions 
With the displacement adjustment 
of the injector valve, capacity can 
be determined. lurn to page 140) 
Hi-— 7 
ry 





J 





FOUR TYPES OF CENTRALIZED LUBRICATING SYSTEMS 


A. Manually Controlled—Manually 
Timed: Lubricant is forced under 
pressure on up stroke of pump (1), 
through supply line (2) to lubricant in- 
jectors (3). Continued stroking of 
pump is required until cycle indicator 
(4) on pump protrudes, signalling 
completion of cycle. Releasing of 
pump handle automatically vents pres 
sure in supply line, permitting injec 


tors to recharge 


B. Automatically Controlled — 
Timed by Hydraulic Control: Hydrau 
lically operated pump (1) and lubri 
cant reservoir (2) are mounted directly 
on machine to be serviced. Pump is 
connected by means of hydraulic fluid 
to four-way hydraulic control 

on machine. Operation of 


lines (3 
ee 


live (4 
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doubk 


which directs action 


this valve actuates icting move 
ment cylinder (5) 
of machine, and simultaneously ene1 
gizes reciprocating action in lubricant 
pump. Action of pump forces lubri 
cant under pressure through supply 
line (6) to injectors (7). On comple 
tion of Jubrication cycle, vent valve on 
permit 
next 


pump relieves supply pressure, 
ting recharge for 
cvele. 

C. Automatically Controlled—Man 
ually ‘Timed: Pump (1 operated to 
cycle system by moving contro] handl 
2) to “start’ position which admit 


injectors to 


ur to pump. Lubricant under pre 


sure from pump passes through upply 
injectors (4 After com 
mtrol handle 


line (3) to 
pletion of cycle, 


19353 


“off” po- 
which also 
permitting 


iutomatically returned to 
sition by a vent valve (5), 
vents supply line pressure, 
injectors to recharge 

D. Automatically Controlled—Auto- 
matically Timed: Predetermined fre 


quency of lubrication cycle is set on 


idjustable time clock (1 Cycle 1 
iutomatically started by closing ele 
trical circuit in relay switch on time 


T¢ 
lock panel. Clock automatically enet 


gizes solenoid air valve permitting 
ur supply to pass to air-motor of pump 
Lubricant, under pressure, 15 di 
pensed through supply line (4), dis 
harging injector it line pressure 
Injectors automatically recharge when 


p 


essure is relieved in supply line; com 


I 
I 
pleting lubrication cycle 
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MAKtg,s SATE 1Y YOUR BUSINESS 


EARNED. C&R President 


sotor Ott 


WELL 


Food company 


Menzie 
author of 


receive satety award from 


this articlh seuted beside 


Liberty 
insurance 


Regional Manager Fox (left). 


official 


Mutual 


They're Chalking Up Safe 


Disability injuries are 


“zeroed” 


by sharp-eyed 


performance of Baltimore firm’s special employee 


team. Man who 


makes 


OTT 


Crosse & Blackwell Co 


ALBERT B. 


Safety Director, The 
Baltimore, Md 


work d 
bling injury during the 
Phat’s the 


emplove it 


] 6HVU0 000 man hour 
a dis 
period! achieve 
Crosse A 


jaMas, 


f our 
el] processol ot mMarma 
ind vinegar 


pa ed th 


pickle 
million mark 
mm Award of Merit from 
ince company. And last vear 
Award of Honor of 
ouncil, finishing 
Processing Divi 


1 
re given thy 


V¢ 
National Safety 


l VOR) Thal 
md | i] COUNCI 


wNpies 
{ 


work vears without a 
C&B lal 
ecord in’ this 
printing depart 
freedom 


ment 


: ; 
disabling imyun Ora 


from dis 


“calls signals” 


details what 


award-winning system work 


ibling mjunes 1s party ularly outstand 


ing—no accidents during its 26 years 
of operation. 

lor the benefit of others interested 
in safety, we gladly take this oppor 
tunity to pass along pointers on how 


Our pro 


Tram functions 


Starts at Top 


safety is an important and 
at Our Company, 
is evidenced by the fact that it stems 
President John T. Men 
has clearly set forth the overall 
byectives and, with that start, specific 
ind responsibilities have been 
med. These rest not only on the 
department but flow 
ugh to departmental management, 
ind all emplovees. As 
impressed 
our 


| mployec 
ontinuing program 
from the top 


Z1CS, 


] 
OnNCI 


pe rVISOTS, 
ult, all 


vith the 


concerned — are 
leading role plaved 
ifety program. 

In the plant, our factory manager is 
football terminology—the 
coach. And we, in personnel, call the 
ignals by directing the operation of 


to use 


FOOD 


ENGINEERING, 


committee. We keep the 
accidents, and = en- 
<lcavol way to keep ev 
onstantly acquainted with the 
tor safety. 

Membership on our safety commit 
tee is by invitation. This group in- 
ludes foremen, foreladies, plant and 
office employees and union stewards. 
We try to select members who are 
safety conscious, and we expect them 
to do a selling job in turn. Naturally, 
the aim is for a fully representative 
cross-section membership. Meeting 
times and membership rotation is not 
fixed to anv rigid schedule. Thus, we 
woid the aspect of committe: 
bership being a burden. 

Returning to football terminology, 
the committee members form the 
backfield of our team. Whien a safety 
recommendation is passed to them it 
becomes their job to the ball. 
Here, we are fortunate in having the 
best of team spirit. Safety is alwavs a 
discussion subject at the daily produc- 
tion meetings held by the plant man 
ager and attended bv all sups 
personnel. This is a particularly valu- 
ible part of our accident-prevention ef 
forts, since meetings are con- 
cerned with the day-by-day phas 
plant operation 

One of our very real safety problems 
mporary employees needed 
for said’ work. To acquaint such 
the need for safety at 


thc safety 
analyze 
in every 


records, 
rvone 


need 


mem 


Carry 


r'ViSOrv 


these 
or 
relates to t 


emplovees with 
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ill times, we use a slide filra produced 


jointly by ou company and 


The film is 


insurance 
our personnel department 
hown to individuals, or to groups, de- 
pending on the hiring activity. Thus, 
new employees come to realize the 
tress we put on safety. And by this 
means they be icquainted with 
the hazards of the department in which 
they will be employed. 

When new employees are taken to 
their departinents, they are given fur 
ther safety traming by the department 
upervisor or foreman. We use the Job 


OW 


Instruction Training System since it 1s 
imple, fast, and effective. The em 
plovee is told what his job is, shown 
how it is done, and then does the job 
Ihe supervisor checks back 
that the task is 
being performed correctly and safely. 


himself 
periodically to sec 


Barrels Minus the Hairnets 


l'o supplement the film, slides in 
color will be used in the near future. 


Man-Hours by the Millions 


oi 


AISLEWAYS are clearly 
safety. This speeds traffic, too. 


marked for 


oes “ee 


and. safe 


These will be arranged by jobs and 
edited so that a man hired to handle 
barrels will not have to sit through 
pictures explaming why our women 
employees must wear hairnets 

Safety suggestions are initiated by 
our supervisory personnel and for- 
warded on a special form to the pet 
sonnel department. By means of 
copies, the production manager and all 
departments involved are acquainted 
with the suggestion. One copy remains 
in the personnel department for fol 
low-up once the suggestion has been 
discussed and adopted 

Each week — the safety posters 
throughout the plant are changed. We 
use a number of homemade posters, 
photographs and, of course, material 
from the National Safety Council. We 
think that a frequent change of these 
posters 1s important to maimtain in- 
terest. 

Both proper training of employees 
working conditions are im 


portant. We expect constant observa- 


TRUCK'’S top-caging protects operator 


against falling objects. 


HOSE properly coiled and racked after use prevents tripping accidents. Further, 


removal from floor 
extends life of hose. 


FOOD ENGINEERING, 


to specially designed 
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metal hanger improves sanitation, 


1933 


particularily on the part 


supervisory personnel and safety com 


hion, 


mittee member 
tial accident hazards. Uhis supplements 
regular plant imspection by the 
sonnel manager and safety engu 
from our insurance Company 
Sanitation is an integral part of our 
safety program and as such is marred 
into all safety ac When a 
operation is being sct up in ou 
it is always viewed from. the 
ingle as well as the production side. 
lo outline our approach, we ilways 
make certain that all cooking 
ire covered by 
mosphere free of steam 
A matter as simple as 
of valve handles is considered 
prevention of burns. If platto IIS are 


s, to spot new or potcn 


tivity 


hoods to kee 


required, we see that these are not of 
i} temporary nature and that hand rails 
It tanks 
consider the possible 
materials and 


Purn to pag 


are erected wherever necessary 
iT¢ involved, we 


overflow of hot make 


HERE’S 
HOW 








mounted on cas 
avert 


SCALES are 


ease handling, mishap 





HOPPER of 
grille to keep fingers ouf 
Note 


ctive 
hing 


grinder has _ prote 
of mar 


pointed safety ign 





SET UP FOR SUPPLY. Loaded trailers are tractored into branch yard and spotted along rim of area. 
maneuver to 


ample space for route trucks to 


units, load up rapidly and 


efficiently, 


* 1 6B g\T 
Bagwiek 


, LABORATORY CONT 


Thus there's 


and depart. 


Profitable Innovation — 


“Warehouse on Wheels’ 


Transformed by special engineering, capacious trailers become 
handy, mobile supply units. And thus Philadelphia dairy zooms 


efficiency in serving its route trucks, saves operating dollars 


IVAN C. MILLER 
Associate Editor, “Food Engineering” 

Stepped-up efficiency has resulted 
ince Abbotts Daines, Inc., Philadel 
introduced a mobile warehouse 
loading and unloading 
trucks. Here are the 


pha 
system tor 


route delivery 


benefits that make this a_ profitable 
stem 

1. Lowered capital investment 

2. Elimination of the need for 
branch plants in certain areas 

3. Reduced operating costs 

4. Accelerated loading and unload- 
ing of route trucks 


~ oat = Ee ne 
ABBOTTS 
° s 1 


é ri 
7, ie 
2 = yous TROLLED E 
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And this is how the mobile ware- 
house svstem is operated to produce 
these benefits: 

Adequately insulated truck-trailers, 
30-33 ft. in length, each equipped 
with a contained mechanical refrigera 
tion system, are loaded at the central 
plant with fluid milk, cream, and other 
retail route products. Filling of each 
trailer at the central plant is in accord- 
ance with next day’s orders that have 
been entered by driver-salesmen. 

When loaded, trailers are driven to 
the loading center, a paved yard adja 
cent to the garage that houses route 
trucks. Here trailers are parked around 
the side of the lot, where electric-ir- 
cuit leads are stationed at convenient 


AFTER UNLOADING, mobile ware- 
lined up in center of yard 
to receive empty cases from returning 
route trucks. This opens side spots for 
incoming filled trailers 


houses are 
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for servicing the motors. 
soon as one trailer is spotted, 

ctor returns to bottling plant with 
an empty trailer and again picks up 
nother full one. Meanwhile, electric 
ables are motor trailer 
to maintain a 


connected fo 
ni OM pre O! 
ks from trailer 

filling cea | plant 
Howe ver, a major advantage 
loading from the 
hicles. Di: stance between doors of 
series of trailers is greater than that 
doors serving —— 
_ route trucks hav 


load 


be en gale d 


h¢ tween 
loading dock Thus 
much morc 
proach and get-away, tim 
lot is cut, and 


route I \ ind sales 


maneuverng space Tol ? 
pent at the 
according ae time for 
effort is ex 
tended 


When trailers are 


warehouses, 


employed a 

bile branch refrigerated 
storage requirement at the producing 
plant is reduced. Trailers can be 
loaded directly from processing lines 
with minimum materials handling. 
And their refrigeration capacity is ade 
quate to maintain steady low and safc 
temperature. 


Trailer Engineered for Job 


Although the — system 
smoothly and seems quite simple, ar- 
riving at the level of dependable per 
formance involved many engineered 
changes in trailers to convert them to 
suitable storage ware 
houses. 

It was deemed necessary in the be 
ginning to rebuild the bodies selected 
for storage units. Specifications estab 
lished were rigid. All wood members 
of the vehicle proper were replaced 
with aluminum construction. Same 
metal is also employed for inside and 


ABBO 


ne eames 


operates 


refrigerated 


hae 


| 


EACH TRAILER is refrigerated either by a gasoline engine 
driven compressor (visible within door on right) or electric 


drive unit (seen inside door on left). 
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outside surfaces of sides and top. Laps 
and joints of lining, and top are 
thoroughly sealed to prevent any mois 
m to impa 


sides, 
ture reaching the insulati 
ifs CMciencys 


e unde 
ad l 


ition 
unportant to 

the floor of trailer, where 

ll trequently collect itter 

from reaching 

the under-parts 

suppor 

floors, w made of stain 

eel Wit welded 

ip at ends and sides 

deep, 


jount 

to form a 
water-tight pan, 
where the steel i 
of water at 
no injury to under 


except 
flanged 
doors OT 


doors, 
down. Esc ipe 
orner drams does 
structure 


Refrigeration Made Dependable 


Keach trailer is equipped with both 
gasoline and electric power for opera 
tion of its refrigeration compressors. 
Some of these are mounted in an in 
sulated compartment at floor level 
the front end. In other designs, the 
compressor is suspended in a compart 
ment beneath the body. In both cases, 
refrigeration heavy-duty 
units, mostly of the stationary type 
normally used for plant service. And 
they are located where they are readil\ 
accessible for maintenance and repairs 

Refrigeration effect 
circulation of cold air from a plant 
type unit-cooler, located in one 
of the trailer. Cooler, which also is 
the same efficient stationary type used 


ASSE¢ mblic Age 


is obtained b 


end 


OTTs 


mounted under 
already noted in 


193:3 


in pl. ants, Is compact, occupying very 
littl pay load 

Conic other 
to loading and 
Spotlights at loc 


i icle thi 


space 
feature adds 
unloading. etfi 
ited at both 
Even unit is 
hight re 


Vuminium 


measurably 
ICHCY; 
( nds 


, 
when 


] ] ] 
} y 
vided Ul CUsScs, thie 


from th 
] 
iv 


tN] I 


itions is by no me 
he ip ob, dollar WISC lloweve 
mn opel iting standpoint, the 
nent 1s economical 
bor the 
ON Pays for } 
load And 
pertly applied, maintain 
ith minimum power and 
cost, 


throughout a 


Hl-aluminum constru 
+ 


] 


elf in increased 


ulequate in ulation, 
temperature 
mainte 
woiding product — loss * 
long life of service 
tment in water-tight 


imortized by 


HATICe 


Likewise, 1T1V¢ 
tecl for 
reduced 


floors is soon 
chassis 
pair, as well as by preservation of in 
sulation at the flow-level points where 


usceptible to serious dam 


replacement and re 


if is most 


ive from moisture 





COOLER of plant 


form temperature 


type provides uni- 
within trailer 





COMPRESSORS are readily accessible for repairs, whethe: 
trailer 
t photo) 


(as above) or within body end (as 








Assembied 


ons How It Works 











Cheese 























_A.._. 6 o_o... 4-4 0.6 B_..@ 
































R. R. HAUGH 


Engineer, QM Food & Container Institute 
for the Armed Forces, Chicago 


Whe nh « heddat 


proce »€ d 


blocks are used for 
cheese there is a 
caused by the 


making 
umount of waste 
need for hand trimming. And natu 
rally, the smaller the size of blocks 
the greater the accumulated waste. 

Hence, to reduce trim waste, and 
al.o mechanize the operation, the 
cheese-makers have recently gone to 
mammoth blocks of product weighing 
as much as a half-ton each 

But the ponderous size of these 
huge cheddars poses tough handling 
problems that have threatened to se 
verely hobble the intended gains. 

lor one thing, the sides of conven- 
tional stainless-steel pressing boxes 
bulge during operations, and cost of 
reinforcing or replacing these is high. 
Also, a cheap but strongly made ply 


large 


NEW PRESS AND TECHNIQUE. Dis- 
(left) is made 
covered stainless 


Base 
with 


assembled view 


of wood disks 


steel sheet. Hoop is standard stainless 
sheet rolled into a cylinder with ends 
fastened to Press funnel 


angle irons 


ENGINEERED PRESS 


Simplifies Cheese Handling 


New design now vastly eases chore of pressing, 


curing, moving the ponderous heavyweight cheddars 


wood box is required to hold the giant 
cheeses during months in the curing 
cooler, and to be economical these 
must withstand knock-down and re- 
shipment again and again. 

linally, great difficulty has been en- 
countered due to the slow and uneven 
cooling of the huge blocks. After ex- 
cess whey is pressed out, the blocks 
leave the make-room for the cooler 
it an approximately uniform 92 deg. 
I’. But with a mammoth encased in 
its insulated container it is impossible 
to reach and maintain a uniform heat- 
exchange from surface to center dur- 
ing cooling, hence uneven cure and 
non-uniform moisture content results 


New Way and Benefits 


To overcome these difficulties a 
new all-metal cylindrical press and 
retaining hoop have been designed. 


FOOD 
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Not only this assembly pr 
more rugged, but its circular constru 
tion— 
@ provides a “cylindrical” block in 
large size that minimizes trimming. 
@ reduces and improves cooling due to 
equidistance of center of the cheese 
from its outside. 
@ pennits a uniform palletizing, which 
vastiy reduces labor and handling op- 
erations. 
@ affords a telescoping compactness in 
returning hoops to the cheese plant. 
Design of the new assembly is re 
vealed in our accompaning detailed 
drawing. Essentially, the press unit— 
which is all stainless steel and easily 
knocked-down—forms a uniform cylin- 
der of cheese, which is then either 
paraffined or vacuum bagged for re 
tention in a similarly sized metal hoop 
for curing and shipment. 
Not shown in the drawings are a 


has ven 
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with a 2-in. re 
illus 


whole 


is of heavy stainless 
taining ring to fit into hoop. A 
trated in subsequent drawings 


] 1 


pI cloth that is placed in the li 


i 


bctore 


ind turned over the 
the press funnel is located. Also 4 in. 
drain holes for the pressed out whey 


top cage 


ire Jocated in the bottom of the press 
bas 

Ihe base upon which the pressed 
cheese is placed for hooping merely 
consists of two concentric pieces of 
wood fastened together. ‘The retain- 
ing hoop, made of inexpensive sheet 
metal. clamps around this base and 
the cheese to hold the latter in shape 
while it is being cured and during 
shipment. 

I'wo of these cylinder blocks can 
be placed on astandard wooden pallet, 
and this can then be easily moved into 
the cooler for aging. Similarly. lift 
trucks can be employed for moving 
the huge cheddars to shipment and in 
the processing plant 














COOLING RATE of 1,000-lb. cheddar 
in 45 deg. F. cooler is slow and not con- 
ducive to even cure and uniform mois 
ture eontrol. 
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with cheese curd 


filled 
then top and weight is 


assembly i 
put on to force 
After 


Whey through small holes set- 


ting, press is removed and cheese is 
put in plastic vacuum sealing 


Cheese goes back in hoop to age. 


bag fon 





Quick Way to Figure Weights and Dimensions 


of Mammoth Round Cheese 


) 











EXAMPLE (dasnhline 


at 580 Ib 


tiameter at 24ir 


f weight of cheese 


straiaghtiine 
NG 


1 these ¢ 
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CALCULATING press size for cheese 
blocks—-100 to 1,800 lb.—is easy with 
this handy nomograph. How to do it: 
Weight of cheese is spotted on scale 
W and its diameter on scale D. Then 
straightline through these points cuts 
scale H to give needed height. Knowing 
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any two of these dimensions, the third 
can be found. Scale G gives gallonage 
To avoid sheet-metal waste in hoop 
design, scales of standard sheet lengths 
and widths are included 
maker can figure 
standard sheeting for 


Thus cheese 
sizes suitable for 


hoops 























CUBICAL 


layout 


fits many 
agitation 


holding vessel 
has air 


HORIZONTAL 
tank, 


single-shell sanitary with agi- 


5,000 gal. capacity. 


unit 
tank 


VERTICAL insulated 


storage tator is ideal surge schemes, 


Better Tanks Speed 


Engineering advances the versatility of sanitary 


vessels. Besides routine storage, modern stainless 
tanks offer these advantages: 

> Surge capacity to balance fast-paced operations. 
>» Versatile blending, mixing, agitating service. 


>» Rapid heating or cooling of product in process. 


HIGH-PRESSURE tank 


handles “atomic” 


eylindrical 


even liquids 


JOHN T. WINSLOW 


Product Sales Manager, Cherry-Burrell Corp, 


Chicago 


to take 
commonly 


It's tame for the 
inother look at what were 
called “storage tanks.” In a new guise 
as “process vessels,” these units can 
well bring economy, efficiency, and 
capacity to a floundering continuous 
processing system 

Several so-called evolutionary 
changes add up to today’s versatile 
stainless steel tanks 

lor one thing, there is the improve 
ment in stainless steel itself. Better, 
more resistant types have been de- 
veloped, and experience in working, 
forming, and welding have reduced 
sheet gages and construction 
And electroplating has brought fine, 
smooth surfaces at a fraction of the 
former buffing methods 


proc CSSOI 


costs. 


expense of 


90 


Up shot of the above is the avail 
ibility of top-notch sanitary design 
iid durability in equipment which 
can replace less satisfactory food han- 
dling vessels at very little added cost. 

\nother significant change in mod- 
em tanks has been the development 
of a double-skin, or jacketed, heat- 
transfect Modern fabrication 
techniques made it possible for the 
ictual liquid contact surface in the 
tank—the inner lining—to be a means 
of heat-transfer. ‘The heating or cool- 
ing medium, moving in curved chan 
round the outside of this sur 
direct wall-to-product 


surface. 


nels 
face, effects 
transfer. 
Many advantages have accrued 
through this method of enclosed heat- 
ing or cooling in tanks. Medium pas- 
sageways can be strong enough to 
actually stand ASME unfired-pressure- 
vessel tests, yet are applied at low cost 
through continuous welding — tech- 
niques. ‘This affords absolute safety 
trom product contamination, yet pro- 
vides a higher rate of heat-transfer 
through greater pressure and velocity 
of the heating or cooling medium. 
Other inherent benefits favor tank 
heat-transfer design Application. of 
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heat to a flat-sheet transfer surface 
does not interfere with the manufac- 
ture of cubical, conical, or spherical 
containers. ‘Therefore it allows a wide 
varicty of shapes. Flexibility in laying 
out the manifold permits precise con- 
trol of cooling or heating media for 
optlumum heat transfer in any given 
application. 

The short free-flow passageways are 
suited to direct-expansion refrigerant 
cooling as well as heating by steam 
condensation. ‘These multiple pas- 
sageways also are arranged in_ series 
to create circuited flow and thus per- 
mit high-velocity heating or cooling 
with liquids. 

Aside from purely structural ad- 
vantages, however, the use of tank 
heaters and coolers can fit in well 
with many a _ production scheme 
where continuous _ heat-exchangers 
would be untenable. For example, 
automatically controlled in-tank heat- 
ing or cooling can take place in off- 
hours, saving time and labor. Further, 
“surge” heating or cooling may allow 
speed-up of subsequent processing op- 
erations. 

Then again, by spreading the heat- 
transfer process over a longer time, 
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SLOW-SPEED propeller with large curved blades enters 


vessel through sanitary rotary seal. 


Processing 


demand on the heating or cooling 
supply system is evened out and peak 
load reduced. 

An important adjunct in the im- 
provement of heat-transfer as well as 
in mixing, blending, and maintaining 
product homogeneity has been the 
addition of agitating members to tank 
vessels. 

Karly agitators for food process 
tanks were primarily the light port 
able beaters which clamped externally 
and induced product movement in a 
small local area. However, today’s 
agitators are permanently mounted, 
all stainless-steel, and employ large 
slow-speed propellers which move all 
tank liquid gently, yet thoroughly, 
without whipping or beating. 

Another basic improvement in pro- 
pellor agitators has been the replace- 
ment of packing glands with compact 
and highly sanitary rotary seals which 
can be disassembled for cleaning. 

A current development which ap- 
pears to hold even greater promise 
than mechanical agitators is the use 
of compressed air for this function. A 
small, specially designed compressot 
with non-lubnicated cylinders pumps 
air through suitable distributing pipes 
in the tank. Movement of the bub 
bles through these pipes creates an 
excellent gentle mixing or agitating 
effect. In applications where oxygen 
is harmful, inert gas has been used in 
bubble agitation. 

It is apparent that a triple com 
bination of sanitary capacity, plus 
heat transfer surface, plus agitation. 
should be able to solve many prob 
lems which have come up in con 
tinuous food manufacture. 
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AIR-AGITATION 


contents, 


HYDRAULIC test assures that welded 
meet ASME 


passageway “specs.” 


hor example the modern 
blend ingredients at 
within a 


proces 
tank Can MIX OI 
any specific temperature 
and with little dange1 
separation lurther, 
viscosity of the liquid can be im 
creased or decreased as required. And 
precipitation, crystallization, germina 
tion, or absorption rates can be ac 
celerated or retarded through judi 
cious control of cooling or heating, 
with or without ag‘tation 

In addition to their widespread use 
manufacture, process tanks 
used in these operations 


Tange 
ot COMPO E nt 


wide 


in’ dairy 
now are 


(1) ‘To blend and pre-heat vegetable 


oil products, such as margarine and 
dairy desserts; (2) To 
and hold liquid candy mixes, such 
as marshmallow syrup: (3) ‘To pro- 
vide surge and preheating capacity in 
continuous baby food sterilizing lines 
+) To mix, blend, and_ preheat 
iauid and semi-liquid meat product 
to canning 


excellent 


] 
' 
pl Or 

C)ine multi-function ap 
plication is use of these vessels in 
slush-freezing juice concentrates. Us 


1953 


system 
yet treats product 


formulate 


effectively mixes or stirs tank 


gently. 


enn 


we 


m 


t 


WELDEC channels permit high veloc 


ity, pressure for fast heat transfer 


jacket coolant, 
igitator equipped units pet 
mit precise blending of thi 
trate with “cut-back” fresh juice, fa 
cilitate batch acid standardization, and 
prov ide process surge capacity. At the 
same time, they feed a steady stream 
of can-ready product to fillers 


WW AbNOTNA | | 
Crap 
concen 


Continuous processing has, in fact, 
created many new settings for sam 
tary process tanks that existed 
under old batch procedures. Increased 
process capacity, for example, has re 
quired new methods in bulk storing 
ind handling ingredients. Hence the 
large sanitary tank, often with agitator 
ind temperature control, is replacing 
the numerous small containers 

Further, increased production has 
led to reduced working hours in many 
plants. Here, controlled tank capacity 
is necessary to hold over finished prod 
uct or materials in process 

Initially developed to meet the rigid 
requirements of dairy inspectors, the 
anitary process tank often has con 
tributed to higher standard: 
phases of food manufacture 


neve 


in other 





Newest Units for Meat Packers 
Unveiled at AMI Show 


Spotted were 11 new packaging machines, 2 linkers, wiener stripper, 2 


refrigerator units, 3 stuffers, 5 sanitary handlers, 1 meat grinder, 2 


cutters, 4 process developments, belly injector. Other equipment, too 


Latest Bacon-Wrapping Machines 


TENSION 
unit 
tightly 


wrapping, double sealing 


nsure durable, moisture-proof 
Rate: 30-50 per 


(Mich.) 
(GPA) 


ealed package 
iil atthe (reek 
Mach. Co 


Bread 
appil 


SIMPLE, sturdy construction, with 
few moving parts, Is Teature 
Hay 


Speed 


of bacon 
Mtg. Co., 
about 45 min 


shown by 
Wis 


packages. (92B) 


Wrappel ssen 
Sheboygan 


0 l-lb 


Specially Designed Wiener Linker and Strippers 


LINKER takes 55-ft. strands of stuffed 
franks, twists into wiener length, coils 
in drum 
ing tick 
ridg-Pak 


and passes 
Rate: 1,400 Ib./hr.—Kart 
Mach, Co (92D) 


loops onto recei\ 


Chicago 


92 


SAME firm displayed this two-headed 
stripper that removes artificial casing 
Rate: 500-700) Ib./hr 
with only one attendant 
chine. (92K) 


from Wwieners, 


running ma 


FOOD 


ENGINEERING, 


DRUM-TIGHT 
with this unit. Film drawn over bacon 
to exclude air. Rate: 
Package Machinery Co., 
Mass, (92C) 


wrapping is achieved 


during sealing 
70-40 min 
Springfield 


FOR SMALL PACKERS, same firm ex- 
hibited this compact unit with one 
stripping head. Production is 300-350 
lb. of frankfurters per hr. with one 
operator, (92F) 
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SHEETER, with pushbutton control AUTOMATIC tyer pleats casing, ap NEW MACHINE automatically secures 
measures, cuts, dispenses film in plies cap, and punches hole in cap second tie to artificial casings. Clamps 
choice of 23 lengths. Handles rolls up Rate 1000 per hr. Abolishes stockin (anodized aluminum and vinyl coated) 
to 24 in. wide.—LectrOmatic Devices ete increases gx capacity are roll-fed Unite-It Fastener Sum 
Inc., Chicago. (93A) Tipper Tie, Inc., Union, N. J. (93B) mit, N. J. (938C) 


SHADOGRAPH bacon scale (A) has PACKAGING UNIT has dual weigh LOAF wrapper-seaie) has Teflon 


twice movements of former. Is faster station Wrapped slicea = luncheon coated ealing plate for handling 


more accurate. Scale (B) has cole meats fed to top sealer and rotary saran. Film fed from roll, cut by 
dial range for exact weighing.-Exact coding machine—Great Lakes Stamp — trically heated wire Miller & 
Weight Scale Co., Columbus, O. (98D) & Mfg. Co., Chicago. (93E) Ine Atlanta. (93k) 





— enameeneote m 


LABELER is built to be attached to STREAMLINED truck-refrigerato1 DUAL-POWERED truck refrigerator 
wrapping machine. Unit applies plates have seamless coil, supported operates on gas engine on road; plugs 
thermoplastic labels to prepackaged by sturdy evaporating fins, and leak into electric power at dock. Feature: 
meats. Made by Miller & Miller Ine., proof, seam-welded edges.—-Kold-Hold thermostatic control { Ss. Thermo 
Atlanta. (93G) Mfg. Co., Lansing, Mich. (93H) Control Co., Minneapolis. (931 


Want more information about any items in this picture article? 


Just circle key number (in parentheses at end of each caption) Turn Page for More New Unit=> 


on the Reader Service coupon on page 159. 
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Special Stuffing Equipment 


VACUUM PRESS, displayed by All 
bright-Nell Co., Chicago, molds boned 
swiftly into square, spring 
for convenient slicing 


VACUUMIZER 1attached to stuffer FILL.ER, hooked up to stuffer, meters 
loads two 4x4x24-in. molds with lunch exact weights of semi-viscous meat in 
eon or hamburger meats to form uni 6—20-0z, portions into artificial casing. hams 
form loaves without air pockets Clipper seals links with clips.—Globe loaded mold 
Miller & Miller Inc., Atlanta. (94A) Co., Chicago. (94B) Vacuum collapses aitch cavity. (94C) 


Newest Sanitary Handlers 


RUGGED, easy-to-clean, lightweight, ALUMINUM ingredient drums have PORTABLE dump truck features box- 


portable racks handle 250-lb. loads. specially designed covers and sanitary shaped edges. Design eliminates crey- 
Also new stainless drums (30- and 50 features. Bottoms have 1-piece wear- ices, avoids damage due to rough 
lb. sizes). Displayed by Ek. G. James ing rings Utensil handling.—The Allbright-Nell Co., Chi- 


(94D) Co., New Kensington, Pa. (94E) cago. (94F) 


Aluminum Cooking 


Co., Chicago 


Streamlined Grinder and Cutters 


SILENT CUTTER is designed to re- 
duce cutting time 30-50°7 and improve 
Incorporated are new 


GRINDER has stainless steel tray-type HYDRAULIC cutter slices frozen 
to facilitate feeding and “up” meats at high speeds. Safety devices 
production to 4,500 Ilb./hr. Maker: U.S plus complete encasement remove haz meat texture 
Machine Co., Ine., Laporte ards to workers, Manufacturer: H. G safety and mechanical features.—J. E 
Kiel, Wis. (94H) Smith’s Sons, Co., Buffalo. (941) 


hoppe I 


Slicing 
Ind (94G) Weber & Co., 
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ALUMINUM insulating jacket cuts radiant heat losses to 
about 144 those from non-insulated units 
steam for retorting, keeps room cooler. (95A) 


Saves nearly 50% 


Other New Units, Process, Ingredient, Knife 


al 


LATEST belly 


labs of bacon pe) 


BEEF dropper (A) has easy-to-replace 
automobile hydraulic brake Jeet 
hoist (B) standard and 
component parts for easy maintenance 
Allbright-Nell Co., (96C) 


uses motor 

actuated by bar 

Chicage. Supply Co. (95D) 
er ral apa 


” 
Walmart 


FATS from raw- and 
scrap were displayed by French Oil 
Mill Machy. Co., Piqua, O. New solvent 
process (in pilot stage) aims to elimin 
fines. (95F) 


cook-rendered AIM of new 


smoking time 
New York 


ate (95QG) 
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injector 
min 

through unit by 9 reciprocating needles 
Cincinnatt 


sausage 
approval applied for) 
absorption and yield, speed cure 
First 


WAT mips ian ' 
WA? Oe op 
AAR OR ap | 


done 


BHA 
ANTIOXIDANT DEVELOPED 
BY FOUNDATION 
STABILIZES 
< ‘ 


THERMAL tape and temperature indicating-recording unit 
demonstrated by AMI researcher, enables operator to con 
trol rendering process more accurately. (95B) 


handles 4 


sellies carried 


NEW sheep-gut cleaner eliminates 6-7 
Handles seven guts at a time 
roll that simu 
Koch Supplies, 


(95k) 


workers 
Features cam-actuated 
lates hand-pulling 
Kansas Mo 


Butchers 
City 


KNIFE 


silent cutters 


2-1N-1 

fol 

double « 
kK. ¢ 


especially designed 
Crank 


action oft 


haped, it has 
utting ones 


(95H) 


present 


Seelbach Co., New York 


(BAT 
To up moisture 
cut 
Mix. Co 


2-head 
Equipped with upright, 

unit handles 25 pack 
Maker: Stand 
Jersey City. (951) 


ALSO shown 
uumizer-seale! 


V-type feed belt 


ingredient Was a New vac 


Spice of cold cuts a min 


age 


ard Packaging Corp., 
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THE TECHNICAL MAN 


His Woes ... His Weaknesses . .. His Way to the Top 


ROY E. MORSE 
Director of Research, Wm. J. Stange Co., Chicago 

Iechnical change is taking on the proportion of an 
upheaval in the food industry. Largely responsible for this 
the application of modern industrial and 
methods and principles to an age-old field. 


revolution 1 


technical 


In the center of this maelstrom is the technical man 
vho is bringing about most of the changes. And he finds 
himself buffeted by a storm of his own making. As a 
result he is beginning to ask some pretty soul-searching 
questions, the answers to which are of serious concern to 
top management in the food industry. 

Let us consider both sid 


TECHNICAL MAN TALKING... 


track of even a 
in the food industry 
lechnical men ar 
ement for the 
ind 1 sp ynsibility-wise 


who hia 


\nyone 
mall 


attempted to kee} 
technical men 
has noticed a constant 
{oO better 
most part 1 
Ilowcver and opportuniti 
uticing in the food field as in some other industries. So, 
many technical men move out of our field to greener pa 
ture Ihe percentage leaving the field each year is appreci 
ibly higher for food than for other leading industries 
Why thi Salary isn’t the only answer 


segment of the 
movement 

themselve ind th 
alary 


trylug Iho 
upward 
often are not a 


! 
Lidl ie 


exodu 


Low Man on Totem Pole 


ind the te 
thy 
industries, re 


loo often, research 
1 very unportant spot im 
Compared with othe 
our industry ar 
Measured as percentage of sale 
figure vour writer has found admitted 1 


} 


hnical man don’t occup 
food sing industry 


earch expenditures by 


proce 
i 


niggardly 

the highest 
, with figures 
several large 
0.001% 


volume, 
0.5% 
common. Recently, 
with 0.006 


0.0 being mor 


producers wer encountered and 
By contrast 
chemical industry 60)! 
pharmaceuticals, Even the figure for all manufac- 


$300.000.000 per year); In 


the average expenditure for research in the 


12.2 
turing industry is 1.87%. 

In addition to suffering trom the generally skimpy 
research expenditures, the technical man frequently finds 
himselt 


Those who have become captain of the 


1 prophet without honor in his own country. 
hip are extremely 


MANAGEMENT 


Management is not entirely responsible for the unhappy 
mid unrewarding role in which technical personnel often 
find Much of the must be borne by 
the technical man himself 

There is a great tendency for the cmerge 

school feeling that he is of a group apart. All too 
often the conviction prevails that he is beholden to no 
one and should be left undisturbed to chase unprofitable 
butterflies 

But it is a hard business fact that he is employed to 
help better the profit picture of his company. If he does 
not contnbute to this end, he, himself, cannot expect 
to benefit 

Far too many will-o’-the-wisps are pursued by scien 
tists. And a common defect is the tendency to ride a 
dying horse to the last gasp. If the road doesn’t fairly 
quickly lead to a bright pasture, take another route. There 


themselve blamx 


scientist to 


from 
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needed in th higher 


ind the merch indising 


definitely iT¢ 


th sales 


ra Yet 


echelons, 


they 
just as ar 
experts. 

With the industry in a 
machines, devices, and methods are appearing every day. 
\nd it takes a pretty shrewd technical student to put a 
ompany’s money on the soundest developments 

If you don’t take advantage of such advances, your 
ompetitor wall, and started on the downgrade. 
There have been several excellent illustrations recently 
of the rapidity with which a front runner in this industry 
can fall behind. 

Large companics without technical advice 
igement levels have been called upon to make decisions 
thev were not capable of making. These firms regret not 
aving trained their technical chief to see the whole com 
picture rather than a small, sweaty segment 


food tate of ferment, new 


you ' 


if top man- 


pal 


Management's Missing Cog 


Recognizing the importance of a technical vaice in 
end their technical men 
\fter proper training, these 


»byec 


the 
to advanced business school. 
men can lend to the management approach an 
tivity which is badly needed. 

Even sales campaigns and personnel programs can 
good use of the scientific method. The recent appearance 
of Operations Research is a beautiful illustration of the 
ipphcation of mathematical method to production and 
distribution efhciency and economy 


management, some now 


Ih ike 


SPEAKING ... 


ire plenty of roads. You shouldn’t stick to one path out 
of sheer bullheadedness. 


Must Sell It to Management 


s another time for tenacity which few tech 
When research and development 
the ] 


But there 
nical men recognize. 
work has led to a technical 
man must sell the results to management—with emphasis 
upon savings and potential profit. Far too many technical 
men become inarticulate here. Many a piece of wonder- 
ful work has gone into the “round file” because of selling 
failure. 

The very best of technical 
death of inept presentation 

Now after a research job is well done and well sold, 

(Turn to page 199) 


successful conclusion, 


achievements can die a 
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. “bulldogs” bulk cars 


Shakes Balkiness Out of Bulks 


A number of materials cling inside bulk cars—won’t fully flow out. Here, factors 


of this nuisance are pinned down. And an ingenious mechanical “getter-outer” is 


hailed for the swift way it cancels that cling, with sugar beet tests showing how 


T. $. ABBOTT 


Allis-Chalmers Mfg. Co., Milwaukee, Wis 

Bulk rail delivery of ingredients and other materials 
is bringing new efficiency to many food operations. But 
attending this time and labor-saving technique is a fre- 
quent problem—how to discharge a “balky”’ load. 

Far too often, inexperience and inability to solve a 
car unloading problem has chucked-out a much needed 
bulk handling project. For densely packed, frozen, ag- 
glomerated carloads sometimes involve more time and 
trouble than the unit-container method being supplanted 

Some basic engineering—using widely tabulated data on 
material specific weights and angle of slide—goes a long 
way toward understanding and remedying such _ bulk 
discharge problems. Unfortunately, however, most hop 
per cars are equipped with bottom slopes of about 30 deg. 
So this limits materials that can be ‘gravity-discharged from 
these conveyances. Also, variable temperature and mois 
ture are complications. 

As a basic tool toward speedy 
“jams,” some companies are now employing car shaket 
at rail sidings. And this mechanical aid has brought more 
than a cure for the toughest of such problems. Coupled 
with good operating know-how, it has also:— 
> Placed the whole car-unloading operation under one, 
remotely stationed man. 
> Upped discharging rate to as much as 15 full cars per 
hour. 
> Meshed incoming material flow with conveyor and pro- 
duction speeds. 

Let us now consider the hard core of the problem— 
the fixed design of bulk transport hopper-bottom cars. 

As stated, practically all bulk cars used to move materials 
needed in food processing are built with the steel plate 
floor (slope sheet) slanted at an angle of 30 deg. to the 


solution of unloading 
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horizontal. ‘This means that bulk materials, under ideal 
conditions and with an angle of slide of 30 deg. or less, 
will drop out of the car completely under the influence of 
gravity 

But what about such materials as bagasse, 
bran, etc., that require a greater angle in order to slide. 

Gravity will cause material to flow out of a car only until 
the angle between the horizontal and its top surface 1s 
equal to the angle of slide of the specific material. What 
remains in the space between the top surface of the 
material and the 30-deg. steel floor plate will not flow by 
gravity and will require applied force to cause movement 

A first step for the engineer, then, is to consider the 
individual angles of slide of materials that are being bulk 
delivered. This has been tabulated by equipment firms, 
with data listed under “ideal” conditions—when material 
is sized, and has little ind no packing. It must 
be kept in mind that deviations from such “ideal” con 
ditions would change such data. 

When conditions vary from the ideal, the angle of 
slide increases. This in turn increases the volumetric 
percentage of full load that will remain in the car after 
gravity has done its work. This is very significant, since 
many food plant materials rise above the 30-deg. figure 
when ideal conditions are modified. 


ugar beets, 


moisture 


Unloading Calculations 


Packing in transit, moisture, and partial freezing are a 
few of the factors increasing angle of slide. For ex imple, 
absolutely dry bituminous coal will slide at an angle of 
29 deg.—but when damp the angle of slide 
to 40 deg. 

In winter there is also the danger of freeze preventing 
ny material from sliding, necessitating a thawing treatment 
before hopper discharge can be accomplished. — 


Turn page for Flow Factors» 


Increases 
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Fast Facts on Flow Factors 





LEFT-OVER COMPUTER 


Amount of maferial (% of 
volume) that will remain 


in 30° bottomcar... 


...when moterial slides at 














bulk load 
cribing 
figure to 


“CLING” 


mined on 


VOLUME of a 
this graph Vy 
ingle 
to left border 
bottom-plate 
Graph is based on typical, fully 
cu. ft. capacity. Note that a 
increases 1 deg., load remaining in car rises 2 percent 


quickly dete) 
line up 
then carrving 
amount remaining in 30-deg 
normal gravity 
50-ton 


may be 


vertical from 


material's of-slide diagonal, 


line which give 


hopper car after discharge 


loaded car of 2,100 


angle of slide of a material 





Dry material 





2- Some material damp or wet 4-Frozen moterial 





HY 
Thawing areas 











HOW DIFFERENT conditions affect hopper-car discharg: 





How much work is involved in unloading gravity 1 


istant material from a hopper car? 

Suppose we take a standard hopper car with a volu 
metnc capacity of about 2,100 cu. ft. and determine 
specific weight of product in question. Using bran, for 
example, we find the weight is 25 Ib. per cu. ft. Multi- 


2100 cu. ft. by 25 gives total weight of a full bran 


plying 2 
load—52,500 Ib 


consider the 


lide of bran, which is 36 
Pable 1). Now by plotting on our 
wcompanying graph (see broken-line example) the angle 
of slide against percent volume of material remaining 
in car, we find that 12 percent of the load will cling after 
rravity discharging 

Multiplying 52,500 Ib. (the full load) by the 12 per- 
ent remaiming indicates that 6,300 Ib. of bran remains 


Thus, under ideal slide conditions, over 3 


angk ot 


Now 


deg. (as noted in our 


in the car 
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TABLE I—SOME MATERIALS handled in bulk, the angles 

at which they slide, and their specific weights Data are 

based on “ideal” conditions. Materials are sized, contain a 

moisture, and are not compacted. (From 

Mfg. Co., Aurora, Ill., Gen. Cat. 55) 
Angle of 


Slide 
(Deg.) 


minimum of 
Stephens-Adamson 


Specific Weight 
Description (Lb./Cu, Ft.) 
black, ground 
of bituminou 
damp 
Babassu nuts, ground 
bagasse sawdust 


shredded 


animal 


wet 
Beets, sugar 
tones pulverized 


Bone char, ground 
bran oa 
ground 
precipitated, powdered 
(carbonated granular) 


pulp 


Charcoal, bone 


(Charcoal, wood granular 


Chips, wood 
ashes & clinkers) 
broken of 


chestnut. 


Cinders, (coal, 


Coal, anthracite any 


Coal, anthracite, 


Coal, bituminous, minus 4% inch slack dry 


(‘oke, pulverized 
(Coke, petroleum, crushed 


Copra, medium sized pieces 


Copra, expeller cake, chopped 
Corn, field 


Dbust, flue, 


(on cob) 
blast 


limestone 


furnace 
Dust 
arth, fuller 


Lime, burned, pebble 


Lime, fine (spent, dry 
pulverized 
dry 

ulated 
crushed 

ne run 


arse 


iwdust, dry 
Sawdust, ground 
tailing 


hells 


Sugar 


Walnut ground, 320 mesh 


TABLE II—EFFECTS of different material slide angles 
and/or specific weights show up in this tabulation. Using 
same specific weight with varying slide angles and employ- 
ing data plotted with our graph, specific weights of “cling’” 


materials have been computed (last column) 


Percent Volume 
Remaining in Specific 


30-Deg.-Bottom Weight 
Car (From Graph) (Lb. Cu. Ft.) 


Weight 
Remaining 
In Car (Lb.) 


slide Angle 

Of Material 
(Deg.) 

) 630 

20) 520 


if SOO 
25,200 
12,000 
0,400 





tons of bran still have to be removed by hand or mechani 
cal means after gravity has done its work. 

But when considering this type of problem, another 
factor must be aired before conclusions can be drawn 
That is, the weight limit of the hopper car. For instance, 
1 car may have a volumetric capacity of 2,100 cu. ft., 
with a nominal load limit of 100,000 Ib. and a maximum 
load limit of 129,100 Ib. This means that on the basis 
of the nominal load limit any material weighing over 47.6 
lb. per cu. ft. should not be loaded to full car level. Also, 
to stay below maximum load limit, this figure should be 
per cu. ft (Turn to page 150) 


61.5 lb or less 
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DIAGRAM OF ACTION OF 
CLOTH SCREEN COLLECTOR 


DIAGRAM OF CLEANING SO PLON 


Ob MANIFOLD 


FAMED BY REVERSE AVR F 
0 O\APHRAGM 


ENTER ROW ¢ 
HROUGH OPENINGS IN MAN 


WORMAL FLOW BLOCKEE 
By MAN Oi APw Rage 


LEANED BAGS 
‘ 


tty # 
yy 





DUST DEPOSIT ON BA 


MANIFOLD CILAPHRAGM 








Simplified Maintenance Marks Dust Collector 


Reduced operating and mainte 
nance costs are claimed with this 
new type CH-3, self-cleaning cloth- 
creen dust collector. Continuous 
wutomatic dust collection, constant 
ur volume and suction, and_ positive 
reverse flow filter cleaning does the 
trick 

Collector uses the principle of re 
verse air flow for continuous cleaning 
of its cleth filters Phis is 
plished by action of a traveling mani 
fold whose integral reverse air blow 
ers takes its air directly from clean 
ur side of collector. 

In operation, manifold covers three 
vertical cloth-covered screen 
frames at cne time. Reverse flow of 
air is blown through center row of 
screens while normal air flow through 
other rows is blocked off. Blocking 
action is accomplished by flexible dia 
phragm on manifold which is in- 
flated against grid wall under flow of 


accom 


rows of 


pressure when blower unit is) cen 
tered on a particular row, 

VP his mechanical arrangement cause: 
dust to be from all external 
surfaces of and allows 
instead of 


also prevents 


blown 
filter 


it to drop into hopper 


element 


bemg re-cntrained lt 
air short-circuiting. Blower motor 
in traveling manifold is interlocked 
with main exhauster motor. 

Manifold travels at slow speeds in 
both forward and direction 
wccomplished by a reducer and a frac 
tional hp. motor controlled by a limit 
switch and magnetic reversing starter. 
elimination of need for shut downs 
for mechanically cleaning permits col 
lector to operate — continuously 
Further, accumulation on cloth su 
is now maintained at a uniform 
value, thus air flow resistance of col 
lector remains relatively constant 

Standard sizes of collector are fur 
nished with six-screen-high construc- 


Circle 99A on Reader Service Card 


reverse 


faces 


Steel-Wood Pallet Set Without Fasteners 


to a deck-retaining frame of angle-iron 


Phis new type of steel and hard 
wood pallet is assembled entirely with- 
out fasteners. Design feature elimi 
nates all cost of maintenance and 
replacement due to fastener failure 

Steel members of unit consist of 
three tubular stcel skid runners welded 
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de k. 
to all 


novel rari V1CCS. 


which armors the hardwood 
Hardwood boards are s 
welded structure by 
Deckboards are nested in retaining 
frame and ar 
1 kevboard 
be removed 
hand or with small hand tool 
matter of seconds. 
Bottom boards ar 


sCCUTC d by he avV\ 


ured 


7 
lamped in position by 


lock. B 


pring 


and replace 


individually 
tee] containers 
welded to skid runncrs, called “Nest 
Grips,” which entirely encase and pro- 
tect board ends.—Econoweld Corp A 
515 Callahan Bldg., Dayton 2, O. 
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gage 


Poa:3 


Also available for small air vol 
four and five 


5 ft. long screen sec 


tion 
ume problems are 
creen-ligh by 
tions Iexisting installations of typ 
CH cloth can bi 


onverted — to 


screen collectors 
self-cleaning 
val ot 


ping mechanism, replacement of grid 


ATTA ge 


: :' ‘ 
ment Dy reme mechamecat rap 


wall, and shght alterations to screen 
frames and clamping device 

Other features of collector are: All 
steel wire mesh { pre 
vent cloth load); 
screens of convement size and weight 
for easy handling by one man; cloth 
filter bag of simple design that can 
be apphed without tension or strain; 


inherent electrical grounding on screen 


creen frames 


VW 
collapse under ait 


all moving parts of cleaning 
on clean 
and 


clean idle 


frames; 
air sic 
iCCeSSI- 


mechanism located 
thus climinating wear; 
bility on both dust 
for imspection 
Hagerstown, Md 


and 
Pangborn ( (OTP 


Rate-of-Rise Thermostat 
Eliminates Overshoots 


I fazardous overshoot 
ire prevented in fast warm-up system 
with use of this rate 
tat 

Unit controls rate of heating durin 
ubstantialh 
ifely ip to 
Controls of thi 
monmitonn 


temperature 


of-nise thermo 


varm-up period and aids 
in bringing system 
ired temperature. 
ilso useful in 
in which rate of lh 
controlled or in which tem 


ty pe irc 


| 
processes iting 
must be 
perature overshoots from a rapid heat 
ing cycle must. be prevented 
Thermostat may be used. cith 
with standard temperature controls o1 


is a separate safety control When 
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New Equipment & Supplies 


vithin | 
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ight variation 
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eht b 
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1U ip 
stablishe 
Lhe in 


is heavy duti 
ynchronous motor which 
i timing base for integratol 
tegrator-indicator may be 
with an impulse-type counter to oper 
te shut-off or other end point con 

vices after a certain flow has 
Fischer @ Porter 


Road, Hatboro, 
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Unit Automatically Feeds Washing Compound 
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100 and 
hermeticall 


between minu 
Unit 3 
ct the contact assem 
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Integrating Instrument 
For Graphic Panel Use 


nechanical 
brewers 
this new 


ittached to tne 
solution con- 
employs an device 
which automatically washing 
compound and maintains proper solu- 
tion concentration for efficient wash- 
ing operation, Unit can feed and main- 
tain concentrations ranging from 0.1 
to 7 percent automatically 
\ new conductivity cell termed radi 
il in design enables the unit to main 


Easily and quickly 
the Divomati 
electronic 


feeds 


Lh inh 


1 full size integrating mec 


iture 1 IMCOT] 
han Wm anki 


tandard 5-digit counter, is one of a 


series of small instruments designed 


mounting raph 


tain a high degree of accuracy in auto 
matically measuring solution strength. 
A simple switch and _ solution 
concentration ly manual 


re OTM 


“on”? 


operations 

Unit is available in four models: Bl] 
for large bottle washing machines; BC 
for small bottle washers; C for can 
washers and DX for bake pan washing 
machine. Bl (illustrated) incorpo- 
a special tilted platform 
iccommodates a full drum of 
pound and feeds it automatically from 
drum, climinating handling of caustic 
washing compound.—The Diversey 
Corp., 1820 Roscoe St., Chicago 13. 


which 


com- 
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Portable pH Meter 
Is Highly Accurate 


Three ordinary radio batteries will 
service this simple-to-operate, Model 
125 portable pH meter. Reading ac- 
curacy claimed is 0.03. 

Unit employs miniature tubes and 
electronic circuits. All electronic com- 
ponents are contained in a_ single 
plug-in unit which can be easily ex- 
changed. Readings are taken on a 
single 0 to 14 scale without switch- 
ing of ranges. Carrying frame with 
beakers and plastic bottles is available. 

Stabilized power supply unit can 
be furnished to operate meter from 
i.c. power line without use of bat 
teries.—Photovolt Corp., 95 Madison 
Ave., New York 16. 
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New Gearmotors Have 
Wide Speed Range 


\ complete, new inte gral gearmotor 
lL. torts hh p. has been 
Motors are offered in a 


speeds, in single, dou- 


series Trom 
imnounced 
ot 
and triple reductions. 
In n gears meeting A.G. 
\E.A. Class I, II and IIT specifications 
had to fit varving load require- 
Motors with 
variable iid with 
ite under 
onditions.—Cen 
1S Pine St., St 


wide TAN 


Ile Veal 
\\ CTICS, 


Can D¢ 


lable 


| 
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ments. 
constant 
protect 


most 


1T¢ 


i 
OI p ¢ 


e frames to oper 
itmMo pheric 
turv Electric Co 


Louis 3, Me 
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Electric Eye Permits Use of Printed Bands 


} 
trie 


It call 
to. plam 


Addition of an el 
ment to this automaty 
chine now possible the use of 
I plain 


in pplication 


D¢ chang on 
bands b 


An 


through 


banding ma 1 printed 


ing a button. 
that a 


cCapper#rs, 


ri 


ufoma 


make 
fed 


OT 


mally 
fillers 
banded 


printed instead cellulos no 
bands. 

Machine 1 ulable with bottl 
spotting mechanism when a_ printed 
band is to be accurately located 
bottle with respect to labels. Geo. |]. Meyer 


With these additions, machine be ter, Mass. 
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Multiple Unit Provides Faster Vial Filling 
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70 SCANDIA AUTOMATIC BUNDLING MACHINES 








YOUR PRODUCT, TOO, DESERVES THE BENEFITS OF 
THE SCANDEA AUTOMATIC BUNDLING MACHINE: 7) 


@ VERSATILITY 
bundles in Kraft, glassines or cellophane 
@ REDUCED COSTS ~ 
greater production and shipping costs reduced PAY a 
© IMPROVED APPEARANCE { 
custom wrapped: permits mass displays 
@ COMPACTNESS 
machine occupies less factory space 








Your inquiries concerning detail per- 
formance characteristics are invited. 


<= SCANDIA 
SCANDIA MANUPACTURING CO. + 500 BELLEVILLE TURNPIKE + NORTH ARLINGTON, N. J.» PHONE KEARNY 2-8400 


MANUFACTURED UNDER BRONANDER PATENTS 


For more information, use coupon on page 159. FOOD ENGINEERING, NOVEMBER, 1953 





and 


ntrated, 
| 


loay | 
Hmdanaicd 


Oils, 
IQuCOUs solution ir¢ 
equal facility \Il units operate im 
synchronization, and removal of any 
unit for servicing does not ettect op 
eration of others. Desired production 
rate can be attained by simply adding 
units as required. For example, threc 
unit set-up shown fills 50,000, 1 oz 
Only one operator 


US pC WSIOTIS, CONCTE 


with 


vials per 8 hr. day 
is required, = 
Volume delivered by each unit can 
be accurately adjusted independently 
of other units. Entire filling mechan 
ism of each unit can be removed for 
steam sterilizing Pistons can be 
furnished in stainless steel or glass 
as desired. Machine is a positive dis- 
placement type filler, hence, variations 
in bottle size cannot effect accuracy 
of fill. Synchronizing mechanism and 
motor control are electronic. 
Assembly takes only minutes to 
set up. Unit is also applicable for 
metering operations where varying 
quantities of liquids must be dispensed 
in batch or continuous processes. Ra 
tios as high as 2000:1 are attainabl 
National Instrument Co., 5005 
Queensburv Ave., Baltimore 15, \Id 
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Regulates Temperatures 
To Pre-Set Patterns 





Any desired program, such a 
heating, soaking, and cooling cycle 
can be accurately maintained with use 
of this new time temperature program 
controller. New unit regulates tem- 
peratures according to a_ predeter- 
mined schedule of changing values. 

Desired schedule of temperatures is 
prescribed by contour of a transparent 
plastic cam. Same controller can be 
used to maintain any number of dif 
ferent temperature programs, since 
cams of different contour are easily 
cut and interchanged. Instruments 
employ an electronic control system 
with proportional input action option 
ally available—The Bristo] Co., Wa 
terbury 20, Conn. 
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Produces Tight Fitting Bacon Packages 


This new Model IB wrapping ma- 
chine is reported to produce an ex- 
ceptionally tight wrap with minimum 
ur space between bacon and wrapper. 
new process, 
material 


Using a mechanical 
machine 
tightly over bacon while being sealed 
New sealing unit eliminates bottom 


wrinkling entire underfold is 


draws Wrapping 


and 


firmly sealed to bottom of 

Machine requires operatol 

to feed and remov« wrapped bacon 
Speed is 20 to 40 packages a 

ute. Uniti 


only Oli 


easily adjustable for 
ious sizes, making it 
both 1] Ib. and 


age Machinery Co . Eas 
P-:. Spningfi Id. Mass 
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Turns Out Twin Rolls At 280 Per Minute 


I'wo rounded dough balls are pro 
duced, oiled, and panned automati 
cally two-to-a-mold in muffin or cup 
cake pans with use of a new twin-roll 
attachment on the Pan-O-Mat. 

Equipment operates at standard 
speed of 280 rolls per min., or 1,400 
dozen buns per hr. Many bakers are 
replacing clover leaf rolls, made by 
hand panning, with the new twin 
rolls made automatically. 


Number of items and 
with this equipment 1 


rast as new 


varieties pro 
duced bein 
increased a ipplication 
ire discovered. Hamburger and frank 
or clust 
baked Or brown 


1] 
il 


furter buns, singl 
rolls full 
ind other items are ) 
duced at standard speed of 
minute converting production to 
straight line operation Ma 
chinery Co., Joliet, III 


Union 
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Industrial 
Rubber Products : 
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am 


SipERRtDR EA vnmcement 


Regardless of the weight, content, temperature 
or other characteristics of the materials you 
handle, there’s a Thermoid Conveyor Belt that 
stay the job longer, reducing your 


will on 


handling costs. 


Thermoid “built-for-the-job’’ Conveyor Belts, 
like those shown below are providing maximum 
and _ packers, 


service for leading processors 


coast to coast. Strong cotton fabrics, thoroughly 


be 


SERRE NCO Te oa ay 





a 


Bet 
ep NB 
als 











impregnated with high-test rubber friction, are 
combined with tough, wear-resistant rubber 
covers. Welded together under extremely high 
pressures to assure exceptionally strong, durable 
belting. 

Your Thermoid Distributor can help you select 
the belt best suited to your needs. If your 
problem is unusual, he’ll call an experienced 
Thermoid Sales Engineer. 


Thermoid Belting specifically designed for food processing applications: 


Type WC—white cover 

Type PC—peach color cover 

ind vege 
odor or 


For sorting and « 
tables. Acid-resistant npar 
taste to food 


urying fruit 
t ’ ts no 
packages 


Type C—black cover 

Ideal for use in portable convey 
ors where food is not in direct 
contact with belt 
refuse 


Thousands of tiny, 

irregular -shaped gripper points 
enable this belt to carry pack 
iges up inclines of 30-35° with no 
backslip 


For handling 
or waste 


Write for Thermoid Conveyor Belting Catalog #3679, containing full engineering data. 


Conveyor & Elevator Belting » Transmission Belting 
F.H.P. & Multiple V-Belts » Wrapped & Molded Hose 


Thermoid Company « Offices & Fac 


For more information, use coupon on page 159 


Rubber Sheet Packings » Molded Products 
industrial Brake Linings and Friction Materials 


tories: Trenton, N. J., Nephi, Utah 
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Semi-Automatic Unit Speeds Ice Cream Packaging 


Ot interest to 1¢¢ 
facturers 1s a new scmrautomatic ma 
covering 5 im. dia. 4 gal 
ted to 


siderably increase the speed and eff 


cream manufac 
chine for 
containers. Unit is rep con 
ciency of the packaging operation 
Machine which operates on air pr 
sure of 40-60 Ib. weighs 80 Ib. and is 
} + ] 
compact enough to fit convementiy on 


Girl at fill 
contamel 


put overed top ot 


( OVCI 


ind meet 


mpty mto machine 


travels down a short chute 
up again with contamer which ha 
been filled. Vhen second 


operation ot machin | ( CO’ 


114¢ anwhil 


filled containet 
Only requirement is air pre 


| 
tween 40 and 60 Ib., with stronger feed 


mut in singk 
placed in prope 
ction. When machine is filled 
\ pedal which push 

ns, in front of botth 

ind simultaneoush 

cased 


cuthng 


I elinn 
hating pos 
\ casi 
vottle nd operator d presses a 
vitch, startu if which brin 

bottle Ip mto case ind ¢ 
ifs rotation, ¢ Osits 
charge 


OVCT loo 


ontinuins 
Cd ed Dot 
tles, invert conveyol 

Caser 1s ! ished to handle onc 
ize bottle 
Change parts, which ar 


ind one case arrangement 


easily and 
installed, allow for rapid con 


other sizes 


quickl 
version to and arrang« 
ments 

Unit take up 
mensions being 10 ft., TQ in. im 
length, 2 ft., 1] in. in width, and ad 
justable in height from 31 to 34 in 
Speed of operation is from 12 to 1S 
King Sales @& [engi 
Folsom St., San 


little Space, its di 


CASE per min 
necring Co +4] 


| PaAUCIsSCO 
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Pulverizes Products 
To Sizes Desired 


iny packing table. nsumption is 3 cfm 

Rated speed is 600 gal. per hr. with 
out operator fatigue factor. According 
to maker, experience of numerous 
users packaging at rate of 300 gph. save 
one employee and at 450-600 cate save 


two emplovees 


to be regulated. ¢ 
vith the freezer running at a capacity 
f 600 gph. 

Machine is made of stain! { 
ind chrome fo quick a id Cass 
ng. Automatic lubri 

Sealright Co., In 
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Bottle Caser Is Compact, Has Positive Feed 


vic 
mn coarse to 
Claimed 
| Superfine” 


ture 


floor space, 
Mechanic: 


been e!} 


Improvements reported for this new 
Silva Streak, straighthne, bottle case: 
positive feed, and preader = fia 
loading table. Uniti ympact to save the di h 


ile da 
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maximum 


Recognizing the 
importance of good 
machinability, our mill 
metallurgists maintain 

faster close control over all 
manufacturing operations 
to insure that the 

Our unique mill scheduling machinability characteristics 

operation is geared to handle any size order of each stainless bar 

for stainless steel bars — whether it be for produced is of the 

pounds or carload lots. And we operate our own maximum obtainable. 

national chain of warehouses to enable us to 

make immediate shipments to you directly 

from a local source over which we 

maintain complete control. 


complete 


All our warehouses now have complete 
stocks of stainless and heat-resistant 
bars... in all sizes, all grades and all 
finishes. No matter what your 
requirements are in the way of 
stainless and heat-resistant bars we 
can take care of them. 


Next time you need stainless steel bars, be sure 
you call your nearest Crucible warehouse. 





| CRUCIBLE} 
DS yeas of, Fine steolmating STAINLESS STEEL BARS 


ate o6Uns 
re re, 





REX HIGH SPEED * TOOL + REZISTAL STAINLESS * MAX-EL * ALLOY * SPECIAL PURPOSE STEELS 
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mid air currents to grind by shear and 
impact, with simultaneous 
classification 

Another interesting feature of unit 


rature and 


internal 
and recycle of oversize. 


Is. temp humidity control, 


h make if Pos tbl to provide 
ittainable 
ind moistu ontent im 
without  refrige: 
requircimecnt 
heating 1s avaiab) 
feeder four 


11\ COMMNCTI 


tion, 
icket chill 
With use 
materials, 


can 


extrem 


14 


ettit ple 
irate prexletermined ratios, 
blended and ground 
quick clean 
Unit 
s1zZes, Capacities 
4) Ib. per hr. of finished 


mill, 


fineness desired 


huntenance made 


from 


ral pending on size. of 

und ind 

r offers a test grind of any prod 
Hct vithout cl ge or obligation 


Schutz-O’ Neill Co., 319 Portland Ave.. 
\finneapolis 15, \finn 
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Moves Bulk Materials 
In Closed Housing 


¥ 


Certain bulk materials must be 
transported within a closed housing 
ind can be efficiently moved on new 
units known as “Oscilveyors”. 
units oscillate with a con- 

series of forward-and-up, 
lownward-and-back motions. ‘This 
iction cycle moves material by throw- 

g it forward short distances 

Number of 


for 1 throw 


‘hese 
fiuod0Uus 


vibrations per min, and 
forward are critical factors in 
handling different materials. For ex 
imple 575 vibrations per min, and a 
forward throw of % in. might be an 
excellent combination for one mate 
rial but not at all satisfactorv for an 
other. Incorrect vibration-throw com 
bination could result in the flow of 
only top Javer material. With use 
maker is able to deter 
relationship for given 
materials on test facilitic Gifford 
Wood Co., Hudson, N. Y. 
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Sterilizes Bottled Chocolate Beverages 


Increased = popularity—and__ there- 
of bottled chocolate bev 
this new 
First unit 


eastern 


fore output 
crages is seen with use of 
fully automatic sterilizer 

is now being installed in an 
bottling plant 

The result of five years of de 
velopment plus months of “on-thie 
line” testing, this machine is reported 
to make possible complete automatic 
bottling, in addition to insuring qual- 
ity control of chocolate product. 

Tradenamed “Ster-O-Matic”’, unit 
has an overall appearance of a bottle 
washer. It is 27 ft. long, 72 in. wide 
and 84 ft. high Capacity is 120 
cases, or 2,880 bottles, per hr. at any 
cooking temperature desired. Through 
simple conveyor and electrical hook 
up, it becomes an integral part of ex 
isting bottling line. Here is how ma 
chine functions 

Filled and capped bottles, with con 
tents pre-heated to 140 deg. F. by 
a heat exchanger, also supplied by 
maker, are transported directly from 
filling machine via conveyor to steri 
lizer 

The bottles ar picked up by a re 
volving feeder which delivers them 
horizontally onto a continuous cable 
convevor inside the machine. 

Moving conveyor “pockets” in 
which bottles are placed pass slowly 
under a battery of heat supplying 
infra-red lamps. Pockets are specially 
designed to gently revolve bottles and 
iitate contents. This revolving-agi 
tating action permits even heating 
of contents and prevents caking of 
chocolate. There are three basic steps 
in the unit’s performance: 

1. Inside first chamber, bottles are 


slowly brought 
0 240 deg | 
process last 

2. Vor the next 
passe 1 thi 
hambers, whi hi iI¢ 
1) deg. | teadily and are 
tatically controlled 


or 


1 temperature 
A hh iting up 
> mun 

0} min., bottles are 
mgh even heat cooking 
mamtamned at 


thie To 


1hiddl., It 
ugh the 
cooled 
i optional 
iftel 
in bottles 


final cycl f 5 
which the bottles pa thi 
machine, they are dually 
Maker is prepared to add 
equipment a complete cooling 
to bring 
is desired 
In initial 
unit 


cycle temperature 


machine, bottles emerg 
can pa onto an a 
cumulating table. Only man 
required to supervise operation of unit 
it full capacity 

Another important ad 
claimed for unit is that “it is 
for duty”. New machine has 
full opening panel doors running 
leneth of sides for easv cleaning and 
maintenance \ large transparent 
pla t ind “peep iohts”’ 
in. back a super 
visor to in 


ing from 
one 


intage 
ilw 1\ 
ready 


front viewer 

of machine enables 
withont open 
ind without halting 


instrument panel is 


pect proc 
ing panel door 
operation. Large 
in full view of the 
If a bottle breaks, broken glas: 
matically falls to full length 
travs directly below cable 
thus permitting continuous o 
However, make out that 
defective bottle ibly 
during cooking proce 
Sterilizer complete! 
tested at facto vill be Hl 
1 package unit Ster-O Mati 
+45 Avenue C, Bayonne, N. | 


operator. 

ito 
metal 
conveyor, 
ration 
point only 


could po Cla } 
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| - MULTI-TONE now makes possible the 
W reproduction of photographic illustration 
with full true-to-life detail and color. This 


added new dimension gives you the 
opportunity to fully exploit the advertising 


and merchandising possibilities of your 
t product on your shipping container. 
= 
Write for our stimulating brochure 
' . suggesting MULTI-TONE uses. Also 


available at no obligation for your show- 
ing, a 3 dimensional full color movie, 

“Packaging in the 3rd Dimension 

by Stone.” 


IMENSION TO PACKAGING 


STONE TO SELL AS YOU SHIP! 
CONTAINER CORPORATION General offices: Dept. F 2 * 4200 W. 42nd PI. © Chicago 32, Il 


OTHER PLANTS and MILLS: Chicago, IIl.; Philadelphia, Pa.; Franklin, Ohio; Coshocton, Ohio; Pittsburgh, Pa., Mansfield, Ohio; Mobile, Ala 


SALES OFFICES: IN THE MID-WEST CALL 

New York, Philadelphia, Pittsburgh, Allentown, Pa, Chicago. Virginia 7-3300 * Mansfield, Ohio: Mansfie! 
Lancaster, Pa., Reading, Pa., Cambridge, Md; Pittsburgh: SPaulding 1-4900 + Cleveland 
Mansfield, Ohio; Cleveland, Toledo, Columbus, 

Lima, Ohio; Chicago, South Bend, Kenosha, 

Peoria, Kalamazoo, Grand Rapids 


PR 


- ad 


> ae a 
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Semi-Automatic Unit 
For Bagging Giblets 


Reduced costs in putting up chicken 
and turkey giblets arc 
of this 
chine 

aster operating speeds made pos 
ible by the machine do the trick. 

In operation, a blower, equipped 
with a sanitary filter, holds the bag 
open while the operator puts a meas 
ured quantity of giblets into the fun 
nel. Another bag slips into place im 
mediately and the operation is re- 
peated without lost time or motion 

Unit takes bags from 2} to 5 in. 
wide and up to 74 in. high. A plastic 
cover to keep the machine clean when 
not in use is available. Company will 
ilso design special machines for bags 
outside the dimensions specified 
Anderson Bros. Mfg. Co., 1907 Kish 
waukee St., Rockford, III. 
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semiautomatic bagging ma 


Elevcting Gate on Truck 
Makes Job Safe, Easy 


Heavy or bulky object can 
handled safely and without 


one man with use of thi 


tram 


new and 
| ] tith 
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Unit can be mounted on any truck 
iid can lift a maximum 2,000 Ib. 
payload. Two platforms are available; 
a ramp type and platform, or square 
edge type. Gate corrugated 
for greater load capacity and to pre 
vent All hydraulic mech 
anism is mounted to clear axle hous 
ing with no loss of ground clearance. 
[oad utilize bronze 


bearings lubrica 


floor is 


floor sag 


bearing 
with 
tion fittings 
Double-acting cylinder for all hy- 
draulic functions provides more than 
cnough power for lifting, lowering, 
closing, and opening tailgate. A 
take-off on truck mechanism 
provides hydraulic pump with power. 
New elevating truck tailgate can be 
opened and lowered manually with 
nit starting 


pomts 


high pressure 


powel 


truck engine 


Safety features protect both oper 
ator and load. A single control lever 
placed on each side of truck body 
keeps operator out of line of traffic 
when raising or lowering tailgate 
Built-in neutralizer instantly stops 
mechanism when hand lever is re 
leased. Should platform become over 
loaded, safety by-pass valve stops rais- 
ing or lowering. Another safety valve 
prevents accidental closing when 
loaded Mechanical latches auto- 
matically lock to hold platform in 
raised or lowered position. 

Both ramp and platform types have 
1 load rating in Ib. from 1,200 to 
2,000, and overall dimensions in 
inches of 84 x 28 to 90 x 52. Ap 
proximate weight of unit on rear of 


The Heil Co., 


_ 


a truck is 725 lb 
\lilwaukee 1, Wis. 
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Ice Crusher-Slinger Has High Output 


Announced is a new heavy duty ice 
crusher-slinger for top or body icing 
of perishable produce in refrigerator 
cars and long-haul trucks. 

Machine, known as Series 
available in stationary and_portabl 
tvpes, equipped with either a gasoline 

It has a nor 
mal handling capacity of five 300-b 
; of ice per min. or 45 tons of 


S00, 1S 


engine or electric motor. 


Unit crushes block or chunk ice and 
directs crushed through a 
flexible ind between tic 
f containers, blanketing them for 
rrotection. Spoilage reduced to a 
md flavo { hin iid 


Ow -1ce 


hose over 


PELTOAVGDTITD 


moisture content are preserved. Sling 
crs are equipped with a loading ramp 
and feeder chain conveyor for carrying 
cakes of ice from dock to crusher. 
Loading ramp hinges out of way when 
not in use, 
Slinger 


which permits 


pout is on a swivel head 
crushed ice to be de 
livered to either side of machine with 
out changing its position 
Portable models have thre 
cd wheel including a wivel-type 
ront wheel. All wheels are mounted 
m roller bearings. A convenient han 
lle is provided for moving machine 
I.ink-Belt Co., 307 N. Michigan Ave., 


( hic 120 


rubber 
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modern service 


facilities specially-trained 


mechanics 


. 4 i ‘ ”* y 
: oa 
: 3 Ai“ 


- 


*% 


lhe 
complete aR 
parts stock 
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if 


maintenance 
service 


Assurance that your job 
keeps going... wherever it is! 
Hyster Dealers not only offer the finest service 


facilities but also the most complete line of indus- 
trial trucks on the market today (1000-30,000 Ibs. 


@ Whether your Hyster Lift Truck is operating 
in the U.S.-—~ or in the Bahrein Islands*—— one of 
the more than 700 Hyster Dealers throughout the 


world is always ready to service your equipment. 
You won't need service often, but when you do 
your Hyster Dealer has modern shop facilities, 
ample parts stocks and a staff of specially-trained 
mechanics. THEY KNOW YOUR MATERIALS 
HANDLING JOBS MUST ALWAYS BE KEPT 
GOING. 

Your Hyster Dealer not only places the right 
lift truck and attachment (and there’s over 100 
attachments) on your job but follows through 
to provide all that is necessary to insure satisfac- 
tory, continuous and profitable operation of your 
Hyster Lift Truck. In many instances, a periodic 
service plan is available to make sure your Hyster 
Druck stays in top operating condition 


"In Persian Gulf off coast of Arabia 


capacity if 
Your Hyster Dealer is a specialist in materials 
handling who is in constant touch with scores of 
industries. He ean help you to spot and stop profit 
leaks in your operation, Call him today, or write 
for Catalog 1277 to: 
HYSTER COMPANY 


2902-35 N. E. CLACKAMAS STREET PORTLAND 8, OREGON 
1010-35 MYERS STREET DANVILLE, ILLINOIS 


Four Factories: 
PORTLAND, OREGON 
DANVILLE, ILLINOIS 
PEORIA, ILLINOIS 
NUMEGEN, 

THE NETHERLANDS 


Be Sure to Call HYSTER Before You Buy ANY Lift Truck 


For more information, use coupon on page 159. 
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Device Marks Shipping Cases on Two Sides 


Both front and side of shipping 
cases are marked simultaneously with 
code-dates, lot numbers and other 
identifying marks by this new friction 
operated device. 

Named Rolacoder 500, it automatic 
ily imprints on both surfaces of cases 
is they move along a conveyor line, 
through a sealer or in some other pro 
duction operation. Double marking 
facilitates case identification when 
stacked or palletized. 


e 


Machine automatically re-positions 
itself after imprinting cach case so 
that marks on successive cases all ap 
pear in identical locations. Marks may 
consists of one line of copy contaming 
up to cight letters or figures in bold 
4 in. type. Copy changes, it is said, 
can be made in a matter of 

ind ink reservoir has a capacity sut 
ficient for more than 8 hr. of continual 
operation.—-Adolph_ = Gottscho, Inc., 
Ilillside 5, N. J. 


minutes 


Circle 111A on Reader Service Card 


Heat Exchanger Is Efficien 


. “. 


ee 


Reduced maintenance and increased 
claumed tot 


s-stecl, plate 


ethcicnicic ic 
1 new line of stainle 
heat-exchangers employed in heating, 
ooling, regenerating and H.T.S.T. 
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Clean 


pasteunizing Of fluid) food product 
uliit ill th Cre 
exchange su is ob 
and thy 


hii Hew cut 


more heat 


tained from fewer 


} 


number of gaskets, one of principal 


1933 


} iT 
yureces Of maimtenance, is cut mi hall 


by using one only on every second 
Gaskets, of integral type, are 
to flat rn ot 
Mlimination of grooves m 
fast, thorough cleanings 


Ma 


and 


plate 

bonded directls outer 
plate 
plates enables 
ind helps to mcicase gasket lite 
terial resists absorption of fat 
ind the 


ind cleaning 


water ction of heat, pressure 
solution 

One-piece plates ate of new and 
| Crescent shaped 
corrugations thorough agita 
tion and flow distnbution with min 
MUM — pressure full-opened 
ports which permit large volume flow 
Plates are self-aligning, self-support 
ing and every flanged 
Additions can be readily made. Plate 
polished finish for casy cleaning 
pecially treated for maximum 


inproved design 


provide 


drop at 


other On 


have 
and are 
corrosion resistance 
New press of 
teel all-welded inner 
with an outer wall of all-welded stain 
rf tecl \ single center push-up 
that applies equal thrust over entire 
plate area and gasket seal makes pres 


unit has a heavy 


wall, armored 


lock-up east 

Units are custom-engineered in me 
large capacities, with flow 
5.000 to 150.000 Ib pel 
rane 


dium to 

rates from 
hr. depending upon product 
Hot 
lranst used for 
ind chilled water or brine for « 
Unit is designed to handle practi lh 
preduct, including 


water or ex 
heating 


indi application 
steam can be 


olin e 


inv free-flowing 
milk, evaporated milk, ice cream and 
other dairy products.—The Creamery 
Package Co., 1243 West Washington 
Blvd., Chicago, Il 
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Individual Paper Wipers 
For Industrial Uses 


Better protection to wo ke 
ind al hi is | 

of these new individual paper, 

trong and 


high! ibsorbent 


Clean, 


COMMpa t 
with 
r con 


i 
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ANOTHER TRUCKLOAD OF 
MAGNA SPICE CONCENTROLS 


THE MM&R BRAND OF BLENDED SPICE SEASONINGS 


To LOWER | aN 


i 
mom 






































ANOTHER TRUCKLOAD OF 
MAGNA SPICE CONCENTROLS 


THE MM&R BRAND OF BLENDED SPICE SEASONINGS 


is. LOWER FOOD SEASONING cosTs® 
*DATA ON REQUEST [Aan iY AT ATAT ATA 


HEEL 
































Every food processor who uses crude spices or dry soluble seasoning 
will do better with MAGNA SPICE CONCENTROLS. You, too, can count 
on absolutely uniform control of your flavors. You'll cut seasoning 
costs from 206% to 1007. And — you can make the change with no 
change in your present seasoning, 

Phe MAGNA man is the man to see. Write us. 


- - 
Magus & Mh 16 Sirynard, MW, 





ince ASYD ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 
16 Desbrosses Street, NewYork 13,N.¥. - 221 North La Salle Street, Chicago 1, Illinois 
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sists A erf-I:mbossed’”’ sheets 
welded together for durability, giving 
thorough cleaning action and maxi 
mum dirt retention. Chemical treat 
ment also creates wet strength in 
the material 

Wiper is stated to giv 
health protection and help 
employee accident rate. Compact cat 
ton takes 
plant and provides 
an instant 
when 


better 
reduce 


up a minimum of space in 
employees with 
ind mobile source of wipers 


ind where necded. Each box 


has “pop-up” feature that makes an- 


automatically available 
one has been removed from 
Scott Paper Co., Chester, 


other 
when 
container, 


Pa 


Wipe! 
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Instrument Measures Flow 
Of Free-Flowing Solids 


This new, { 


neter 


install, miasso 
rec flowing 
grain, flour, and 


CaASuUr¢ ow of 
olid materials such a 
ither 
Instrument 
flow by 


measures mass rate of 
determining torque produced 
in accelerating flow. ‘I 
ured by a 
system and 
receivers indicate, record 
rate in Ib. per min. 

Minimum capacity of present model 
is 225 lb. per min. Accuracy is plus 
or minus | percent from 10 to 100 
percent of capacity 

Small size of unit, 244 in. high by 
26 in. wide overall, permits easy in 
stallation in tight quarters. Meter is 
arranged for pipe stand mounting. In- 
let and outlet are fitted for 5 in. dia 
spouts.—Wallace & Tiernan, Box 178, 
Newark I, N. J. 


orque 1s meas- 
force-balance 
pneumatic 


ind totalize 


pneumatic 


] 
conventional 
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Transparent First-Aid Kit 
Is Waterproof, Airtight 


rere 


VEG se viesigers 


sess ye 





Of interest to safety personnel 1S 
1 new waterproof, airtight first aid 
kit. Unit is made of a clear, heavy 
ge, vinylite plastic with an extruded 
plastic slide closure called Flextite. 
Diagonal front closure permits case to 
be placed upright, upside down, 01 
on its side without danger of open 
ing. 

Kit can be opened easily by lifting 
a small vinylite tab attached to closure, 
and closed just as readily by running 
a finger along its length, applying 
firm pressure. Bright red __ letter: 
icross front identify kit and point 
out tab to be lifted when opening 
(here is a small tab on back of kit 
which can be used to hang it on a 
wall. Johnson & Johnson, New 
Brunswick, N. ]. 
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New Demountable Wheel 
Is Built to “Take It” 


Bini 


Bonded-to | rubber tread on an 
entirely new » of demountable in- 
dustrial wheel is reported not to slip, 
tretch or creep under heavy load 

Months of intensive on-the-job test- 
ing by 28 major industrial firms, say 
maker, preceded this announcement of 
the wheel. 

Called the “MB”, new wheel in 
corporates design features that prom- 


1953 


ise to increase industrial wheel life 
ubstantially 

Replaceable tie has a thick, live 
tubber tread of umform— thickness 
throughout, bonded to steel inner 
band. A one-piece hub with retaining 
ridge locks entire assembly to wheel 
hifting under side 
thrust. IHlyatt-type or Timken tapered 
roller-bearings are bathed in 
that feeds from an extra-large reservoir 
1 Zerk lube fitting. Felt 
seals and hardened steel hub caps pet 
manently keep grease in and dirt and 
water out. 

New whieel 1s 
tured in 6 and § in. sizes with 1 in. 
width tread in either cushion-rubber 
or Neoprene. Load rating is 400 and 
500 Ib. depending on wheel size. 
Rapids-Standard Co., Inc., 342 Rapis 
tan Bldg., Grand Rapids 2, Mich. 


disks, preventing 
grease 


supphed by 


now being manutac- 
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Transparent Lab Blender 
For Dry Mix Studies 


Researches ind rat velopers of dr 
can see what happens in thi 


thei matenals with use 


I1XeS 
blending ot 
if this transparent laboratory unit 
Made of clear, rigid plasty thre 
new blende: provide > the opportumit 
of studying the following: effects of 
blending times; change 
in consistency raw materials; den 
sity differences; size and shape o 
particles; general natu uch as ¢ 
herence of particle » cach 
to blender walls and parti le breakage 
Compact unit ha thtweight alu 


| 
minum fram 


changes in 


ind integrally-mounted 
motor drive Blender has a 12 in 
dia., a gross capacity of 0.5 cu. ft 
batch or worku ipacity of 
of blending 
» to 100 Ib 
same unl 
materials 


and a 
0.31 cu. ft. It 

any materials weighing 
per cu. ft. 
form blend 
in the same 
duction-size i) dry blenders. 
The Patterson Foundry and Machine 
Co., East Liverpool Ohio 


Unit produ ( 
with 


in large pro 
1 


obtained 
pre Ol! OT 
prop tion 


CON! 
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QP EPROM eRe 


QUALITY 


—at COLUMBIA PACKING CO.’s 
Modern Boston Plant Is Assured by 
8 JULIAN ENGINEERING CO., Smoke Houses 


AIR CONDITIONING CONTROL 


TOP QUALITY HAMS, BACON and SAUSAGES with all their 
good flavor, bloom and texture intact, helps stimulate a rapidly 
growing demand for Columbia’s products. Shrinkage is held 
to a minimum by accurate regulation of the air conditioned 
smoke houses. 


Each of the eight back-to-back smoke houses here has its own 
Powers recording-controller instrument adjacent to the smoke 
house doors. Glass inspection ports enable the smoker to 
quickly determine the condition of the product being processed. 
The appearance of the product plus the indicated processing 
: time are observations that are made at the place where the 
Super-Sensitive Automatic Control ie decision to pull the house must be reached. Internal spot checks 
System Assures Better Meat Smoking on temperature are, of course, taken prior to pulling the house. 


—keeps conditions inside each 4 When you want dependable temperature control for smoke 
smoke house perfect for fast uniform é houses, cooking or scalding vats, retorts, sausage steaming 
smoking i cabinets, drying, curing or chilling rooms, sausage casing wash- 
ing, or water heaters—contact Powers nearest office for valuable 
aid in selecting the right type of control for your requirements. 








THE POWERS REC 
SKOKIE, HLINOIS © Offices in Over 


See Your Te 


OVER 60 YEARS OF AUTOMAI 
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Compact Unit Indicates 
Bulk-Materials Level 


Where space limitations are en 
countered, this new Bantam unit can 
be used to indicate the level of 
flowing materials in hoppers, bins and 
chute 

Over-all diameter of unit is 53 in. 
Housing permits it to be mounted on 
of thin-walled, inside of 
thick-walled or multiple compartment, 
or suspended within bins. Its small 
it usable on and in con- 
tuners of limited size. The 4 in. flexi- 
ble diaphragm is ample for require 
ments of such containers, and various 
types of diaphragm material are avail- 
able for practically any free-flowing 
bulk material 

Diaphragm 
micro switch, 


yunterweight 


the outside 


S1ZC ol ike s 


ictuates a sensitive 
and back plate and 
limit diaphragm travel 
tO minimum required to actuate 
switch. Mechanism is  simple—no 
springs or motors used, and no lubri- 
Shipping weight 1s 
13946 


cation required 
ibout 6 Ib.—Buin-Dicator Co.., 
Kercheval, Detroit 15 
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Level-Control Instrument 
Is Highly Sensitive 








——— 2-49" 


This new level control, called Teck- 
tor, is an improved capacitance unit 
with no moving parts. Simplified cle 
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circuit operates by a change 


electrical capa 


tron 
in the 
clectrode 
any material that flows. 

Instrument provides control as close 


itance of thy 


caused by the approach ot 


as ve im. of liquid, divided solid, inter 
face, conducting o1 


wet Or 


non-conducting, 

electrodes ar 
ngid rods or disks which may be com 
istant 


dry materials 


pictely sheathed in corrosion 1 
inaterial 

New Models 10] and 102 are fail 
safe, low-level and high-level 
tively. New features include timme: 
adjustment, accessible without removy 
ing cover for simpler installation and 
set-up. Only a single radio tube is 
employed. Unit is termed stable, 
highly and 
long life with minimum maintenance 
Instrument operates on 115v. 60 cycle 
power supply.—Fielden Instrument 
Div., Robertshaw-Fulton Controls 
Co., 2920 N. Fourth St., Philadel 
phia, Pa. 
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Tespet 
i 


sensitive is designed for 


Guard Rails Adjustable 
On Gravity Wheel Unit 


Baia | 53 
fia 


On 


CONVEY 


new line of gravity whicel 


guard rails are adjustable 
up to 5 in ide and adjust 


ments are casily and quickly mad 


On CdCh 


hand SCTCW lamp 
On full length guard rail 
climinate pos ibility of conveved pac k 


pi CC 


ages and cartons falling off, permit 
wide objects to overhang the 


pro ice 


mVeVoO! 
section, and mooth flow of 
material. 
In each 
steel balls 


TACCWAVS 


wheel, seven } in. carbon 
hardened steel 

cones Wheels are 
for life and are plated 
I Took and 


ends of « 


revolve on 
and 
LTCASE packed 
to resist rust and corrosion 
ynectors at 
provide 
without use of 

lor greater rigidity of construction 
cach 10 ft. section has 5 cross mem- 


bers welded to 2 x 1 x } in. steel chan 


pil ( 


sections 


mvVveyor 
qui k, easy set up 


any tool 
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lwo heavy 
welded to 
idditional 


tee] 


mcmibers 


enter | 5 Are 


ruggedn¢ 


Nonmrusting, light-weight 
placed OVE 


seamless 
duminum alloy tubing ts 


full 


\ 


axles to keep individual 
heels in position. Conveyors are mad 
in standard widths of 12, 14, 1S and 
24 in. with 6 to wheels per ft 
Straight, curved, gated, and “Y" sec 
tions, and right and left hand switches, 


| Sage Equipment Co., 


ct available 


30 Essex St.. Buffalo 13, N.Y 


width 
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Interior Paints Have 
Odorless Solvents 


Of interest to both 
personnel in 


idhagenicnt 


and maimtenance food 
plants are 
terol flat, semi-glo S. 

Key to new 
ment of odork 


now lack pungent odor 


new odorles unts imoan 


| 
ind f lo 


finishes was devel 


Op 
bP inish 
present whil 
interior paints are being ap 
dred. Later, as paint film 
ome odor is detectable but 
tially less than formerly 
Many of new paints are formulated 
vith a type of synthetic resin known 
is alkyd, manufacturer 


over 20 years 


solve nts 


plic dl and 
harden 


ubstan 


pioneered by 

gO. 

In working to eliminate odor, chem 

able to build in other im 

s whites and light 
istant to vellow 


reduced 


ists were 
provements Odork 
tints are now more re 
ing. Drying time has been 
Hiding has ilso been improved ind 
the new material brushes easier 
I:mphasized, however, is fact 
entilation will still be nece 
ing ipplication Volatile solvent 
be present though painter’s nose will 
not tell him so.—E. I. du Pont de 
Nemours @& Co., Wilmington, Del 


that 
sary dur 


will 
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EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress... 
‘S 


Don't Be a Victim of Creeping Obsolescence . 


If there ever was any doubt about the urgent need 
to replace obsolete equipment, the compilation of 
facts in Our Anniversary Issue should have dispelled 
that doubt 

Shocking proof lies in the rapid tiend to fewer 
and larger food manufacturing firms 

More palatable but equally positive proof is found 
in the multiplicity of better machines—with thei 
gencrous pay-off through cost reduction 

It is fundamental that management make itself 
well informed as to the obsolescence of its equip 
ment and facilities. You have to know when im 
provements in a machine have made your old unit 
an expensive luxury. 

If a new way of performing an operation is gis 
ing your competitior a decided cost or quality ad 
vantage, the old way is costing you plenty. And in 
many mstances you no longer can afford to operate 
old equipment regardless of competition. You often 
will be dollars ahead through lower operating ex 
penses, even though vou pay imfterest on the invest 
ment in the new 

Unfortunately, the food industry by and large has 
Many 
firms in recent times have asked that a new piece of 
equipment pay for itself in ; Others have al 
lowed a write-off 


If thesproduct 


been lacking in its attention to obsolescence 


VCdl 


“generous” two or three veat 


Phis quickic policy has its place 


you are to produce may have a short market ex 
pectancy, or if the new equipment 1s likely to be 
out of date soon, then short-time payoff 1s essential. 
\nd if you have very limited buying power and are 
looking for the best possible investment, it makes 
sense. 

But otherwise, this policy can do tremendous 
damage to your future. It can give you a self-satis 
fied feeling and blind you to the fact that your plant 
is fast becoming a high-cost producer. 

ood manufacturers often make another mistake, 
too, in determining when it pays to buy modern 
equipment. ‘They don’t take everything into account. 
Lower unit production costs and less maintenance 
usually are not the whole story. 

Very often the new equipment will save heat, 
power, and floor space. It will be easier and cheaper 
to clean. It will be safer and will improve working 
conditions in the plant. It may require less highly 
skilled operators. And often it will improve quality. 

‘Take the saving in heat. We know of an instance 
where an insulated continuous unit eliminated half 
a dozen batch kettles, each of which was throwing 
iway about $20 in Btu.’s every day. 

Food manufacturers with a comfortable profit 
tomorrow will be the ones which make carefully 
calculated replacement of obsolete equipment a 
basic part of their plans for the future 


Federal Fines Point Up No. 1 Plant Problem 


Unpleasant information is presented in the Food 
& Drug Administration’s monthly summary of 
court actions against food firms. But this informa 
tion can be very profitable reading if objectively in 
terpreted. 

lake these excerpts from a recent F&DA release 
covering convictions in criminal cases involving vio 
lation of the Federal, Food, Drug & Cosmetic Act 

1. Soft drinks contained insects and mold; pr 
pared under insamitary conditions. Firm fined $750; 
individual fined $250 

2. Bread contained insect filth; prepared under in 
sanitary 
Sentence suspended and firm placed on probation 


conditions; was deficient in enrichment 
for one year. 

3. Cheese contained insect and rodent filth, cat 
hairs and manure fragments, and cow hairs; prepared 
under insanitary conditions. Firm fined $1,000 and 
court costs of $41 

4. Frozen breaded shrimp was decomposed; pre 
pared and packed under insanitary conditions. Firm 
fined $500; individual fined $250 

hese are exceptions to the general rule of clean, 


well-run food manufacturing plants. And they prob 
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ably represent slip-ups rather than chronic bad prac 
tice 

Nevertheless the entire industry suffers when one 
such example of poor sanitation and quality control 
develops. And the guilty firms suffer far bevond 
the extent of the FDA penalties. 

Phe big penalties come from angry and disgusted 
consumers no formal com 
plaint and institute no court action. Neither they, 
nor their friends buy the offending brand again. 
And the same goes for consumers who read about 


] 
even when they make 


such cases in the daily press. 

Even if there were no DA, food manufacturers 
could not escape the penalty of careless operation. 

So the manager of every food factory should be 
continually aggressive in respect to sanitation and 
quality control. He not only must institute sound 
policies and procedures, but he must be strong on 
the follow-through. 

I’mployees responsible for sanitation and quality 
control ought to be checked regularly to make cer- 
tain that they are conscientiously doing what they 
are supposed to do. 

And alibis are not acceptable. 

FOOD 
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A big advance in LABELING! 


You took great pains to obtain colorful, attractive labels, for you 
realize how much they mean to SALES. And now you can be sure 


that your labels will always look their best —be uniformly smooth 


free from unsightly wrinkles, firmly sealed! 

The new THRIFTY LABELER gives vou this important sales 
advantage because it applies the label by a radically improved 
method. The label is not merely tapped on—its entire surface is 
subjected to continuous flexible pressure. Leaves the machine so 
tightly sealed that it will withstand the hardest handling. Glu 
failures are a thing of the past. The containers may be hot or cold 
wet or dry. Labels may be rectangular, round or fancy cut; surfaces 
of containers odd shaped or recessed. 

SPEED—40 to 120 a minute...SIZE RANGE —from a gallon 
jug to a 4-ounce bottle... QUICKLY ADJUSTABLE with few 


change parts. 
LOW COST 


Low initial cost, low maintenance and high operating efficiency 
make the Thrifty Labeler a sure way to better profits —whether oases haltiinihiaie erheamainia 
; ; car. Surfaces may be odd shaped 

VOU are labeling by hand Ol machine 
: : or recessed. 


T 4 . iN E i” Write for full partic ulars 


: _e oO 
U | LO 
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The “How” of Instant-Coffee Processing 


Popular Drink Is Product of Careful 


n beans which 
tored in the 
them to 


oluble coffee, gree 
140-lb. bags, and 


into chutes that deliver 


[IN PRODUCTION of 

Cc 1 ] ( ) | nd 
dumped 
beans are cleaned by 
and by a 
Point 


vay to the 

or removal of 

cen that Cparate 
ompanying flowsheet 
From. storage 


materials 
particles 


bins, roasters. In 


modem plant, these are clectromcally controlled units 
that imsure of roast from batch to batch. 
One system 1 thermocouple and 
in electronic potentiometer, Any temperature change in 
dicated by response of the hot junction of the thermo 


couple 1s recorded by the potentiometer, which then pro 


uniformity 


currently used employs 


thre 


duces required control action 
Semiautomatic control of roast 1 
ignal system. A hight flash« 
ist as ol completion 
ifol 
end-point 


wccomplished by a 

thie 
opel 
thie 
and 


when 
Lhe 

red light, which is 
off the bumer 


warning “on” 


within veral degre ; 
md waits for the 

ignal. He then shuts 

quenches the beans 

compictely automatic system, the operator simply 

roaster and presses the tart” button. No 

attention is necessary. Action proceeds as follows 

Valve for the gas supply opens 1 red signal light 

on the control panel is energized to show that the roaster 

At completion of the roast, gas valv« 


tands by 


ind 


mn Opel ition 





WHAT IT TAKES to produce a good “Instant” product is 
disclosed and explored in’ this article, 
“What Makes Good Soluble Coffee”—on page 76. 


month’s special 





lo CS 
indicated by an amber 
Water valve then opens and, 
flow penod for quenching. At 


| 
water valve, a green light 


ind damper opens wide. End of heating period i 
“on” light and the red “oft” light 
timer be 
end 


simultaneously, a 
measuring the 


period, timer closes 
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toasting, Extracting, Drying 


on and the amber light gocs off showing the end of a 
complete roasting period 

In some units, all material from. the 
recycled through the burner, thus eliminating all signs of 
smok« 

Roasted, quenched beans are discharged to a cooler, 
where they are brought down to room temperature by an 
air blast. They then pass down a chute to a magnetic 


eparator for removal of iron, and into the stoner, where 


smoky roast 15 


the beans are lifted pneumatically (leaving stones behind 
nd then delivered to storage bins. 

Blending is usually performed at this point 
grinding and extracting. System for extracting usually 
comprises 6-5 stainless steel percolators connected for 
cries operation under pressure—Point 4. 

Hot water—140-200 deg. F.—is pumped into the per- 
colator containing coffee that has been most completely 
for 60-90 min., it flows 
extracted) unit, and so 
until the concentrated extract is discharged from the 
most recently charged percolator. I-ffluent may be 

is it passes from one unit to the next 
icilitate economical dryer operation 
extract should be 32-38% W here 
obtained in the extraction system, effluent is passed through 


then cooled and discharged 


Then comes 


} + | 


extracted. Lollowimg retention 


oO the next (less completely 


olids 


this is 


con 
not 


tcnt 


Ill ¢ 
toa blending tank 

Iixtracted grounds arc for 41 final 
of flavor, then removed trom the percolator and dis 
by dumping 


iporator. Concentrate 1s 


tc ined overy. Of 


traces 
posed of by burning as fucl under boilers or 
Light liquor resulting from the steaming is concentrated 
to desired solids content in the evaporator or in an open 
kettle, then cooled and added to original extract in the 
blending tank 
Pertinent data 


at this point, and am 


eld dT issembled 
reduction 01 


needed for extract 
idjustments, such as 
increase in solids, are mad 

Blended concentrate is clarified by filtering or centri 


fuging. then pumped to the drver for removal of moisture 
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ASPIRATOR (left) removes light material from green beans. Rotary screen ROASTERS are automatically cont: 
‘ry particles. Note bean dumps right. (Jabez Burns) ing. Coolers (right) remove exc 


(center) separates large 


preterred tor 
] 
Hh VACUA drum 


Dried prod is sieved, to insure uni 
ind packaged in drum 


yimityv an 
bulk) or ja r consumer sales. Jars arc 


losed, labeled an cd for shipment 


5 CONCENTRAT 


PERCOLATORS have 
stainless tanks§ 


ground coffee. (The Pfaudler Co.) 


3 GRINDERS employ corrugated 


rolls, convert roasted beans to 


uniform size particles for extrac 


tion, (B. FF. Gump) 











reen beans. Rotary screen ROASTERS are automatically controlled through entire cycle, including quench 


ps right (Jabez Burns) ing. Coolers (right) remove ‘ bean heat. (Jabez Burns 
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4 PERCOLATORS hav: ’ forated§ plat tc poi 5 CONCENTRATED EXTRACT is cooled, then blended in SPRAY DRYER ren 


ground coffee (The Pfaudler Co.) stainless tanks. Tests here provide pertinent data shown employs cent 


3 GRINDERS 


ray, 
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VACUUM FILLING of powdered product into jars is AUTOMATIC CASER packs closed, labeled jars into 
next step. This is followed by closing with screw caps cartons. Following sealing, cases zg oO warehou 
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‘ER removes moisture from extract, discharges “instant” crystals, Unit 
ys centrifugal atomizer; others use pressure nozzles. (Bowen) 








Containers that 


Frotect 


your product 
ALL THE WAY 


Sturdy steel drums and pails—made 
with care and accuracy in every detail 
make certain that your product 
quality receives protection a// the way 
to its destination. They make certain 
that your products remain safely sealed 
through the various conditions of 
handling and shipping. 

That’s why J&L Steel Drums and 
Pails are standard packaging specifi- 
cations for many leading product 
brands. They have proved through 
years of dependable service that they 
meet the most rigid tests for durability. 

Plants for the manufacture of J&L 
Steel Drums and Pails are located in 
leading industrial centers to assure 
quick, efficient service to meet your 
requirements. Call the nearest J&L 
office ... or, contact our headquarters 
office in New York City. 


PLANTS: Bayonne, N.J. . . . Cleveland, Ohio... 
Philadelphia, Pa. ... New Orleans, La... . Kansas 
City, Kan. ... Atlanta, Ga... . West Port Arthur, 
Texas... Toledo, Ohio 


JONES & LAUGHLIN STEEL CORPORATION Jat 


Container Division 


CHRYSLER BUILDING + NEW YORK 17, N.Y. CTEEL 
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This Valve Makes Easy Work of 








Yoing Puloy Foods — mre venice nase 


SUITABILITY: 


Mile Wey. Kid 








lke Deans, tor iastance 
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THE INSTALLATION 





At The Tom Corwin Canning Co., Lebanon, Ohio, using 
Crane Pulp Stock Valves at 6-inch outlets on bean-soak- 
ing tanks to processing line, as shown above. 


THE CASE HISTORY 


This packer knew good operation of the system would 
depend on a clean, sanitary shut-off at the tanks as each 
batch of beans was released for processing. The valve 
selected would have to close completely, yet avoid trap- 
ping beans under the disc to keep it from jamming. 
There could be no pockets in the valve body where the 
wet beans would clog up the valve and contaminate the 
product. 

It’s now more than 10 vears since Crane No. 1425 
Pulp Stock Valves were put on these tanks, with each 
valve operated about 25 times daily. But they’ve done 
more than meet operating requirements. They’ve needed 
no maintenance, no repairs, no replacements. That’s the 
result of thrifty buying—when quality is the first con- 
sideration. 





FEATURES: 
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SERVICE LIFE: 


ta- offictiney Lidl ite JO yeate. | 








OPERATING RESULTS: 
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AVAILABILITY: 
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THE VALVE 


Here’s the only valve with 
a shearing-action disc and 
seating design that seats 
completely on pulpy and 
fibrous fluids without jam- 
ming. It’s bonnetless; has 
no place where solids can 
accumulate ... cleans itself 
with flow. A famous per- 
former in the pulp and paper 
industry, Crane Pulp Stock 
Valves in iron and other ma- 
terials can be used for many 
similar services. Consult 
your Crane Catalog or Crane 
Representative. 


THE BETTER QUALITY...BIGGER VALUE LINE...IN BRASS, STEEL, IRON 


CRANE VALVES 


CRANE CO., General Offices: 836 8S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


PIPE 


VALVES ¢« FITTINGS « 
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THRIFTY 
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HEATING 
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@ reasons 


hy yo 
W u 400 acres of level Burlington-owned land, free 
should investigate from overflow, on the bank of a major river. 
This ground offers an excellent location for a 
s . chemical or food processing plant. Available as 
this NETGSLG ane a whole or in part. We will be glad to give you 


full information on this and other plant-sites 
‘hy a .. «in complete confidence, of course. 


CENTRAL LOCATION. Near important ADEQUATE UTILITIES. Good electric and 
markets and sources of raw materials. ' natural gas service. 
AMPLE WATER OF EXCELLENT QUALITY. “ CONVENIENT WASTE DISPOSAL, by dis- 
Large-volume wells easily drilled. City charge into river or city sewer. 

ater available. j ' 
sancti: iteaniat 5 GOOD LABOR SUPPLY. Near major city, 
EFFICIENT TRANSPORTATION. Main providing reservoir of skilled and un- 
line rail service in all directions. Good skilled labor. Good living conditions. 
highway facilities. 


For complete information, on this or other industrial sites 
in the 14 states we serve, write fa Way of 


BRIM rrr” 
J. B. LAMSON, Director oF ! Lphyrs 
Department of Industry and Agriculture ¢ 547 West Jackson Blvd., Chicago 6 = 


BURLINGTON LINES ° Sceryuhere Weoe | MMT 


Colorado « Illinois « lowa « Kansas * Kentucky * Minnesota * Missouri * Montana Route 
Nebraska * New Mexico * South Dakota « Texas * Wisconsin » Wyoming 
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WRAPPERS F 
FROZEN MEATS 
AND POULTRY 





CROWN ZELLERBACH 


‘ ; P 
rnia e North Portland, Oregon 
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Use U-S-S DRUMS . . . protected by a special 
new cleaning and finishing process 


developed method of cleaning and 


Hoa recently 
o"5 Produets has solved the problem 
tw scale, dirt, VTCASE and rust 
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The handkerchief test _,,, 
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UNITED STATES STEEL PRODUCTS 
DIVISION 
UNITED STATES STEEL CORPORATION 
ROCKEFELLER PLAZA, NEW YORK 20, N. Y. 
Chicago, Ill. + New Orleans, la 


Sharon, Pa 


30 





und Alameda, Calif Port Arthur, Texas 


los Angeles « 





INEXPENSIVE, easily applied 


chine, and adjacent room surfaces. 


epoxy-base 
proved tops for this paper-bottle forming and filling ma- 





paints have 


high temperatures, is coated with acrylic-resin paint 





exposed to strong caustic and 
Epoxy 


finish was used on pipelines, panels. 


Painting With Fewer Repeats 


—is saving plenty of dollars at Hood. Credited for new minimal man-hour 


system: Special resin-base coatings for walls, ceilings, equipment, piping 


FE STAFF 


Careful paint formulations — that 
meet specific service conditions have 
enabled H. P. Hood & Sons, New 
I'ngland’s largest producer of milk 
and dairy products, to maintain top 
standards of cleanliness and appear- 
ance at lower costs. 

Reduction in the expenses is cred- 
ited to a notable lengthening of the 
intervals between re-paintings. And 
the company hails utilization of new 
resins for achieving this advantage. 
Similar benefits are indicated for many 
other food processing plants. 

Decision to swing to_ resin-base 
paints was made three years ago fol- 
lowing special patch tests conducted 
by the company’s painting depart- 
ment. In each case, a section of a 
wall or ceiling or a portion of a piece 
of process machinery was selected so 
that the trials would be under actual 
service conditions. 

On the exterior of the big bottle- 
washing machines, vinyl coatings are 
used, while walls and ceilings of the 
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room are treated with an acrylic-resin 
paint. 

But most widely used are the new 
epoxy coatings based on the Fpon 
resins (Shell Chemical Co.). These, 
according to the maker, offer not only 
great versatility but also monetary sav 
Ings, : 

The per-square-foot costs are stated 
to run well under those of the acrylics 
ind vinyls. 

Epoxies are used on the walls and 
ceilings of offices, in the labs, and on 
pipe and machinery, as well as walls 
and ceilings in bottling and_ proces 
Phe V 
stecl, plaster, brick, and 


cept in the case of steel, no primer is 


sing rooms are applied over 


cement. [ix 


required 

\ particular cited 
when painting new plaster or cement 
the fact that no neutralization is r 
Formerly, the following pro 
used: (1) Zine sulphate 
coat; (2) sealer; 3) 
finish coat. But 
s, Hood finds that 
job, thus halving 


advantage 1s 


quired 
cedure 
neutralization 
undercoat, and (4 
with the new finish 
two coats do the 


Was 


1933 


labor costs and completely eliminating 
cost of the neutralizer and the sealer 

Because the plants are in practicalh 
continuous Operation, seven days a 
week, all painting must be done with 
brushes. And here, the epoxies, with 
their freedom from bubbling and from 
are in high favor with 

Surface prepara 
lurn to page 153) 


N 


painted 


offensive odors, 
the painting crew 


surfaces are 


OFFICE 


biannually 


area 


with epoxy coatings 
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Production zooms to new high when Mil- 


waukee company speeds process with con- 


tinuous air dehumidification. And the old 


summer-humidity shut-downs are now “out” 


E. W. GIFFORD 


District Manager, Zintel, Hyfield & Co., Milwaukee 


COMPACT 
circulates 


dryer unit. Rate 


Kathabar 
low-moisture air 
of flow 


Automatically and continuously it 


(only 20) grail pound) to 


675 cfm 


Halves Batch-Drying Time 


Phrough an advanced dehumidifi- 
cation technique, time of the task of 
lowering moisture content of vitamin 
powders has been cut in half—from 48 
down to 24 hr.—at Vitamin Products 
Co., Milwaukee. 

Further, year-round operation is 
facilitated, despite the adverse influ 
ence of high summer humidities. 

Employing lithium chloride, the 
drying method is of special signifi 
cance in that it permits humidity to 
be maintained at the level determined 
by the engineer as best for the par- 
ticular operation, independent of at 
mospheric conditions. 

Similar benefits of stepped up pro- 
duction rates and = steady output 
around the calendar through air de- 
humidification are reported in a num- 
ber of other food processing branches. 

Accurate control of humidity and 
temperature at pre-determined levels 
now allows continuous frost-free op- 
eration of low-temperature processes 
in breweries, candy and meat plants. 

There are other applications, too, 
such as supplying low-dewpoint air to 
dry filtration-plant pipe galleries, alsa 
ship cargo holds. 

In preparing its vitamin concen: 
trates, the Milwaukee company drics 
and blends extracts from fruits and 
vegetables that are in powder form 
Then the blend is compressed into 
tablets, that are finally packaged. 

All drying is conducted in a batch 
type tunnel dryer designed by the 
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firm. ‘Trays of the blended-powder 
granules are placed on racks in the 
dryer, and then dry air of about 100 
deg. F. is circulated throughout. 

To assure satisfactory 
in the tableting machines, the 30 
moisture content of the powders (be 
fore drying) must be lowered to the 
5-to-6% level. And as stated, a com 
plete operation cycle now takes only 
about 24 hr. employing the chemical 
dehumidification technique, 
the former method required approxi 
mately 48 hr. even most 
favorable condition 


COMpres 1ONM 


wl rea 


under. thr 


Dehumidifying Steps 


A “packaged” dehumidifying unit 
is the crux of the VPC operation in 
extracting excess moisture from the 
air recirculated from the dryer. Trade 
named the Kathabar dehumidifier 
(Surface Combustion Corp.), it de 
livers dried air to the supply duct 
with 20 gr./Ib. moisture content. 

Of course, carryover of any mois- 
ture-absorbent material into the vi 
tamin concentrates could not be tol 
of the 


most pe rtinent 


crated, and on this score use 
Kathabar was found 
with no carrvover. 

In operation, 675 cfm. of air, recit 
culated from the dryer at 93 deg. F. 
and 56 gr./lb. (25% r.h.), is intro- 
duced to the washer section of the 
package unit. Here, the air passe 
through a flood of the moisture 
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Nor MANY YEARS AGO monosodium glutamate was 
the ugly duckling of the food processing industry. 
Its name lacked sales appeal. Just plain homely. Its 
reputation wasn’t too well established either. The 
government even called it artificial flavoring and 
seasoning. Though food processors were becoming 
aware of its value in enhancing and holding natural 
food flavors, they were reluctant to put it on their 
labels. Consumers shied away. Remember? It was 
a horrid word. Now, only a few years later, this 
large Ac’cent plant at San Jose, California, has been 
expanded for the second time to keep up with the 
demand for monosodium glutamate. 


Well, what happened? What changed the buying 
habits of millions of housewives? What made it 
possible for food processors to put out better tasting 
products and thus win more customers, more repeat 


sales? 


A few years ago, 1947 to be exact, Ac’cent launched 
an educational campaign. It was the first serious 
attempt to tell producers and consumers about the 
benefits and value of monosodium glutamate. It is 
a continuing program...the most extensive to date. 
It has been so successful and so effective that con- 
sumers now not only accept monosodium glutamate 
on labels, they look for it! 


Like the housewives’ attitude, the government 
view changed, too. It was influenced partly by the 
Aec’cent educationai campaign and partly by our 
research work which has greatly extended knowl- 
edge of this remarkable food product. 


Ac’cent has carried on research since 1946 on 
almost every phase of monosodium glutamate 
new uses, practical application methods, uniformity 
of crystals. Most of the information that exists has 
been developed by Ac’cent, whose sole job is the 
making of pure monosodium glutamate. As a result, 
no other manufacturer of monosodium glutamate 
has such a vast and complete store of scientific 


information on the subject — much of it unpublished. 


No other manufacturer of monosodium glutamate 
has the invaluable technical service that Ac’cent 
can make available to you. Our 75-man research 
and development staff is ready to help you imme- 
diately with specific solutions to your specific prob- 
lems, even to the point of designing new machines. 


World's Largest Plant Producing Monosodium Glutamate Exclusively. San Jose, California 


This service, of course, is yours for the asking —one 
of the extras you get with Ac’cent’s always depend- 
able crystals, the most standard and uniform in the 
industry. 


Many of the leaders in the food industry already 
have used our facilities. In fact, a list of our custom- 
ers would read like a Who’s Who of the food 
processing industry. And an important thing to 
remember is that many of them are becoming lead- 
ers after consulting and working with Ac’cent 
technical service people. 


To meet their growing needs, our customers are 
assured of a steady supply of monosodium gluta- 
mate—for Ac’cent, the world’s largest producer of 
pure monosodium glutamate, has convenient ware- 
house stocks located in every key market. The 
expanded capacity of our plant at San Jose is further 
insurance against a possible supply shortage. 


The next time you order monosodium glutamate, 
specify Ac’cent. You get so much more when you do. 


NORTHEASTERN DIVISION MIDWESTERN DIVISION 


AP y 


SOUTHEASTERN DIVISION EAST-CENTRAL DIVISION 


WESTERN DIVISION 


tA ra. New York 


SOUTHWESTERN DIVISION MID-CENTRAL DIVISION EASTERN DIVISION 


AMINO PRODUCTS pivision oF INTERNATIONAL MINERALS & CHEMICAL CORPORATION, 20 NORTH WACKER DRIVE, CHICAGO 6, ILLINOIS 


130 For more information, use coupon on page 159. 
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MINIATURE chocolate-dipper machine coats 300 Ib. of chocolates a 
which is conveyed to unit (right photo) for complete 


photo), 


day. 


Operator 
coating of centers with chocolate 


loads pieces onto plaque (left 


Abolishes Hand Dippers 


Operated by one girl, small low-cost unit coats same number 


of’ chocolates as used to be turned out by three girls 


FE STAFF 


Little candymakers like Osker’s, in 
Plainfield, N. J., no longer have to 


hand-dip candies to apply a chocolate 


coating. 

A miniature dipper now performs 
this operation, with appreciable sav- 
ings. 

Recently developed by Le Roy’s In- 
ternational Research Laboratories, 
Point Pleasant, N. J., this inexpensive 
unit is only 48 in. long. Included are 
an automatic conveyor and a built-in 
bottoming device for coating bottoms 
of centers with extra chocolate. 

At Osker’s, this midget Peppy Dip 
per is handling 300 Ib. of chocolate 
an 8-hr. shift—an operation that now 
requires only one girl to equal the 
former output of three hand-dippers. 
What’s more, dipping-labor costs have 
thus been slashed from about 22 to 
10¢ per Ib. of chocolates. Cost of 
operating the machine is about 75¢ 
a day. 

Readily portable, the machine can 
be moved to any area where the tem 
perature is suitable for hand-dipping. 
And once the chocolate is melted to 
88-90 deg. F., the machine can be 
operated all day without need of ad 
justment. 

Temperature of the chocolate, as 
it is distributed in curtain-like fashion 
onto the centers, is accurately main 
tained by thermostatically controlled 
forced air. Additional protection 
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igaimst temperature fluctuations dur 
ing dipping is assured with a disap 
pearing Lucite cover that drops down 
once the centers enter the machine 
P In this way, experienced help is not 
required to juggle temperatures. 

The temperature features are nota 
ble improvements over the 
hand-dipping method requiring 150 


Ib. capacity tanks that were not ther- 


mostatically controlled 


How Little Unit Performs 


Operations start by loading about 
120 Ib. of chocolate coating into an 
electrically heated, thermostatically 
controlled, water-jacketed tank. About 
15 min. later, when the chocolate has 
been melted, the 
for coating. 

The operator now loads 80-100 cen 
ters onto a plaque on a 12x24-in. can 
vas-belt conveyor. As the plaque-load 
of centers enters the dipping unit 
(within the Lucite cover), it is auto 
matically transferred onto a stainless 
steel lattice convevor (12x24 in.). 

An extra laver of chocolate can be 
applied to the bottoms by operating 
the bottomer before and after dipping 
the centers. Each time, the bottomer 
is raised by a hand-operated lever so 
that bottoms momentarily float in a 
in. layer of chocolate. 

Actual dipping is carried out in this 
manner 


Melted chocolate is fed to an 8 Ib 


centers are ready 
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former 


capacity distributing or flow pan by 
a vertical, rotating bucket wheel, with 
buckets on opposite sides As the 
wheel routes, it picks 
from the melting tank 
wheel reaches 
tion, the chocolate is emptied into 
the flow pan. ‘The buckets clear its 
edge, but centrifugal force throws the 
chocolate outward and into the pan 

Ihe flow pan rides on a pair of 
pinions and racks. ‘lo coat the cen 
ters, the operator merely turns the 
pinion shaft pan back 
and forth. In this way, centers arc 
first coated with a wave of chocolat 
from one direction, then with another 
from the opposite direction to 
prevent leaky goods. An agitator in 
side the flow pan mixes the chocolate 
in much the same manner as_ thi 
hand-dipper beats it up in a puddk 
Also, the agitator forces the chocolat 
onto the center 5 


up chocolate 
When the 


an upside-down posi 


to move the 


Wave 


it approximately 4 
deg. angles 
Both the distributing pan and melt 
ing tank can be removed within a few 
[his 
importane, the machine 
from a 


econd means easy cleaning 
and, equall 
can be quickly changed over 
dark to a milk chocolate 

A shaker attached to the 
type conveyor removes excess choco 
late from the centers before they leave 
the dipping machine and are tran 
terred onto another belt to allow the 
chocolate to set. Exce chocolate 


flows into the melting tank. 


lattice 





nv BRUCEWAY 


For high speed marking with 
valuable savings in costs it will pay 
you to write for Bulletin No. 304 
with complete information. 


Address Dept. 210. 


Exclusively Manufactured and Distributed by 


Barry: WEAMILLER: MACHINERY Co, 


MARKER 


Requires NO Power 


Operates At Any Speed 
Marks Cans and Containers 


up to 7'7;’ Dia. and 12” High 


The new Bruceway Marker makes substantial 
savings in production time, labor and ink costs 
through the use of an entirely new stamping 
method. The Marker is actuated by the 
movement of the containers along the conveyor 
line with no other power required. 
There is no restriction as to speed 
operates as fast as containers move along the line 
Simplified design and sturdy construction results 
in continuous operation with no down time; 

only five minutes a day is required to change 
type, check ink and lubricate. 

The Bruceway Marker handles straight sided 
containers, either glass or cans, with metal tops 
For sidewalls other than straight, submit samples 


to our engineering department. 

It is adjustable to conveyor widths up to 8 inches 
and is adjustable to various container heights and 
diameters. The unique design makes possible 

a price that is less than conventional equipment 











the Marker 
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4-Step ‘Quickie’ Shows How W 


“Pulling a Vac" 


Protects Franks 


Makes snug-fit pack that not only safe- 
guards quality but also provides 


all-over visibility 


BERT RABINOWITZ 
Vice-President, Colonial Provision Co., Inc., Boston FRANKFURTERS are weighed six to pound, arranged 
in a row, then inserted into Cry-O-Vac bags. 

Vacuum-packed all-beef frankfurters—both skinless and 
in natural casing—are now being turned out on our new 
Cry-O-Vac packaging line. Speedily, too. For the rate is 
running 720 of the 1-lb. units of franks hourly. 

We made thorough laboratory, field, and market tests 
on these vacuum-packed frankfurters. And on the basis 
of our findings, we proceeded to adopt this method of 
packaging, for five reasons: 
> Franks hold up 5 to 6 weeks under refrigeration without 
evidence of spoilage. 
> Longer shelf-life enables retailers to safely carry a full 
stock of Cry-O-Vac wrapped frankfurters in refrigerated 
cases without loss of sales appeal. 
> Shrinkage and discoloration of product are curbed. 
> Visibility enables the consumer to get an overall look at 
every frank in this unusual, eye-catching package. 
> Risk of mold or slime is checked because wrap clings 
tightly to the contour of the frankfurters. 

Working in cooperation with Dewey & Almy Chemical 
Co., Cambridge, Mass., our new packaging line has been 
set up to operate in this manner: 

Three girls weigh six franks to a pound, line them up 
in a row, and then stuff them into a Cry-O-Vac bag 
Packages are then fed to a 1x12-ft. rubber belt convevor 
that carries them past four vacuumizing-clipping machin 
Here, attendants on each machine operate gooseneck 
shaped nozzles that pull a vacuum on each package. 

This vacuuming involves clasping the bag’s open end 
around the nozzle of a pipe, which is hooked up to a 
pump below the conveyor. Then, by operating a foot 
pedal, about 15 in. of vacuum is drawn and the bag then 
twisted and transferred to the air-cperated clipper direct 
back of the gooseneck nozzle. 


BAG is clasped around vacuum nozzle and air is sucked 


from it. Then bag i ealed with aluminum clamp 


CONTACT with hot water in this unit 
Clip-Closing skin-tight wrap that prolongs shelf-life of franks 
The twisted end of the bag is fed into the open jaws 
of the semi-automatic clipping machine. By operating 
nother foot pedal, a pneumatically-driven, horizontal pis 
ton drives the jaws and an aluminum clamp together to 
il the bag. Clips are fed clockwise from a reel con 
taining 1,000. 
Excess packaging material beyond the sealed lip i 
moved by a stationarv knife. 
Bags are then replaced on the conveyor, which deliver 
them into an enclosed shrinker. A 2-sec. treatment with 
10-deg.-F’. water from sprays results in an approximate 
5 percent shrinkage of the bags. And, as a result, a tough, 
kin-tight, transparent wrap is formed over the frank 
firters. Excess steam from the shrinking tank is removed FINISHED PACKAGE that provides | 
1 Sin. duct by a 10-in. dia. exhaust fan protection and clear-view eye appe 
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ver only clean aif, free from 
# dust, and without filters 
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Aere ts Why! 

CLE e SUC A 

You can dispense with oil filters and dust filters when = No oil filters. 

you install “Nash® Clean Air Compressors. You can save = No dust filters. 

the cost of maintaining these devices. You can greatly : 

reduce instrument maintenance costs. For the Nash em- 

ploys no internal lubrication, therefore no troublesome 

oil is in the delivered air. Moreover, air from a Nash No internal wearing parts. 

is thoroughly wanna? and cooled as it passes thru the No valves, pistons, or vanes. 

pump. Dust in the plant atmosphere, even fly ash, is im- 

mediately removed. Non-pulsating pressure. 
®Nash® Clean Air Compressors are simple, with only = Original performance constant 

one moving element. No valves, gears, pistons, sliding = over a long pump life. 

vanes, or other enemies of long life and constant perform- = i 

ance complicate a Nash. No aftercoojers are needed. You Low maintenance cost. 

will find it profitable to investigate these pumps, now MO 


NAS ENGINEERING COMPANY 
395 WILSON, SO. NORWALK, CONN. 
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No internal lubrication to 
contaminate air handled. 
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JULIUS DARSKY, Golden Age 


Beverage Co. 


president, points to revamped 


chassis, integral part of new low-cost delivery system 


Loadings Sped by 





WELDED PIPE compartmented pallet 


holds 4 separate flavors, sizes 


“Take-'Em-All” Pallet System 


Soft drink bottler develops partitioned pallets for 
multiple flavors and sizes. Results: Gets more on 


truck. Loading and unloading time reduced to few 


minutes. Stop periods shortened 


FE STAFF 


Time of loading and unloading its 
delivery trucks has been cut more than 
90% by Golden Age Beverage Co., 
Inc., Akron, Ohio, by a newly de- 
veloped pallet system. And_ similar 
benefits are seen for other food com 
panies. 

‘The new system is built around two 
important innovations: (1) Special 
partitioned pallets made of pipe, and 
(2) low-slung trucks. 


Licks ‘Flavor Bottler’” Problem 


In common with other bottlezs of 
multi-flavor and assorted size bottles, 
Golden Age has each of its trucks 
carry 20-30 different size bottles and 
flavors. This prevented enjoyment 
of the advantages of standard pal- 
letized operations, which have con- 
tributed so greatly to reduction in 
delivery costs for single-flavor manu 
facturers. 

But, after months of experimenta- 
tion, a system was developed that 


FOOD ENGINEERING, 
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overcomes the difficulty inherent in 
the standard pallets. Now in opera 
tion several months, it has met with 
an enthusiastic response from the 
driver-salesman. And besides reducing 
truck loading and unloading time 
over 90%, there arc additional 
benefits: 
> Driver check-in time has been cut 
more than 70%. 
> Efficiency of drivers has materially 
increased. 
> Customers get 
service. 
> Morale of drivers is higher, since 
the system shortens their work day. 

lhe new method uses special par 
titioned pallets. Measuring 36x58 in., 
these units employ ruggedly welded 
4 and 7-in. pipe. Fach has four com 
partments for as many different flavors 
and sizes 

ruck chassis were revamped by 
lowering the frame in front and in 
back of rear wheels (with extension of 
rear section) to provide pockets for 
the new pallets, six of which comprise 
a load for a 2-ton job 


these 


better and faster 


1953 


Pallets are pre-loaded in the plant 
as they move down a conveyor line 
past stacks of cases of various flavor 
and sizes. Here, compartments are 
filled according to orders prepared by 
drivers before starting on their routes 
in the morning. 

lilled pallets are discharged on the 
locding platform. When a truck re 
turns to the plant with pallet loads 
of empty and filled bottles, the fork 
lift truck operator removes these pal 
lets and re-loads the truck with filled 
ones. Checking of returns is quick 
and driver proceeds immediately to 
the cashier's office to settle up 

Returned pallets proceed through 
plant on the conveyor line, where 
cases of empties are removed at the 
washer and filled ones added to make 
up the next load 

This pre-loading arrangement is an 
even greater time-saver in hot weather, 
when it becomes necessary for a driver 
to return for He can 
call the shipping department and 
place an order for immediate proc 
essing. Upon arrival at the plant, the 
lift-truck operator removes pallets of 
empties and replaces them with fulls 
Previous tic-ups for re-loading are 
completely eliminated 

Ihe new system is seen specific 
ally applicable to other food proces- 
sors handling a number of different 
items in single loads. 


a second load. 
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Ingredient 
for Sales- 


Clean-Looking 
PERVENAC* Dry-Labeling 


Your label sells when your brand is on the market shelf. When you 
use Clean-looking PERVENAC Dry Labeling, your product sells the 
way you want it to: fast. 

PERVENAC Dry-Labeling paper eliminates glue handling and 
clean-up problems, adhesive smears, and ‘‘bubbles’’. Because it gives 
you a clean, veat job, you have fewer rejects, less re-labeling. Labeling 
speeds range from 40 to 460 units a minute 

You can’t beat PERVENAC for food labeling, from salad oil to 
Sausage. It goes on and stays on almost any material, wet or dry: 
plastics, metal, film, glass, paper. Ask your printer to get samples 
today from his Nashua paper merchant. Nashua will also be glad to 


send you a copy of the booklet: “Label Impact’’. Write for it today. 


Look on the shelves, where the shopper looks. Popular brands 
match product quality with label quality - that means 
. PERVENAC. 
IN 


NASHUA CORPORATION 


54 FRANKLIN STREET, NASHUA, NEW HAMPSHIRE 


} 
, ‘ er 


DESIGN / PRODUCTION 


PRINTKD FILM © WAXED WRAPPERS @® BOX PAPERS © BUX STAYS © 

GUMMED PAPERS © HEAT SEAL PAPERS © FLOCKED PRODUCTS © PAKIY 

PAPERS © PRINTED BANDS © CORRUGATOR & TAPE © SFAILING TAPE @ 
MUISTENING MACHINES © TECHNICAL PAPER PRODUCTS 








Jet Freezing 


Continued from page 61 





stream gradually changes from an el 
liptical to a circular section. 

When the drag effect from the ends 
finally reaches the center line core of 
the air movement, a third phase de- 
velops. The center line velocity de- 
creases as the distance in the continu 
ous expansion of a circular jet. 

Finally, the center line or axis ve- 
locity decreases exponentially with dis 
tance during a fourth phase, where 
adjacent walls limit the air expansion 
Such walls cause entrained air to be 
obtained by recirculation from the air- 
streain itself instead of from the quict 
ir 

Where walls occur, the conditions 
of free expansion into quiet air occur 
close to the jet orifice; but the pres 
ence of walls exerts preponderant ef 
fects on flow conditions farther away 
Air flow conditions with side walls 
differ from those of similar jets di 
charging into large, open spaces. Bc 
cause the angles of expansion arc 
smaller, entramed air is not drawn 
from a quict atmosphere but is ob 
tained by recirculation of air, and 
the length of the jet is not infinite 
but is limited by resistance to flow on 
the return path of the air circuit. 

If excessively high jet velocities are 
discharged into this type of stack, the 
air stream will reject the air passages 
for horizontal flow through the boxes 
and will accept the easier return and 
re-cntraining flow vertically up the 
pressure pocket and out over the stack. 

heretore, it is necessary to reduce 
velocity by the braking action of en 
trainment so that an efficient pressure 
pocket may be developed for the hon 
zontal flow of ait through the piling 
When proper jet-pump and entrain 
ing action is developed, the system 
becomes very flexible, and irregularity 
in the height of piling is allowable 
Although the chimney or pressure 
pocket may vary in height, the braking 
action of entraimment tends to equal- 
ize flow where the stack walls are not 
present as in irregular piling. 

In jet designs where the air-flow 
issucs from a very long slot (infinite 
length), only the first and second 
phases of jet pattern are present. ‘This 
CCU because there is no. air 
drag proceeding toward the center line 
velocity from the ends, However, the 
fourth phase is also present if the 
discharge is between parallel walls. 
In the case of a slot of finite length, 
discharging into a conduit, all four 
phases may be present; but, the third 
phase would be absent if the air ex- 
pansion encountered wall effects be 
fore entering the third phase. In the 
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tree expansion of a circular or square 
jet, only the first and third phases are 
involved roachment 
of the entraining around the 
jct is the same from all directions. 

Lhe velocity ratio of a jet is defined 
as the ratio ‘of the center-lne axis 
velocity to the discharge velocity. The 
velocity ind the entramment 
ratio are practically imdependent ot 

of discharge. Condition 

locity ratios generally 
cutraiment ratios, As the 
a jet in there is a 
dency for velocity ratios to increase, 
a longer time is taken by the 
entraining air to work its way into the 
velocity of the jet 

Increased jet size also reduces en 
traimment ratios, since a longer time 
is taken for all of the secondary all 
to be affected by the center line of the 
jet. “The small jet quickly yiclds_ its 
center-line velocity to the entraining 
encroachment. Finally, increased tut 
bulence increases entrainment ratios, 
sce the turbulence mixing 
which puts the center-line velocity 
momentum into contact with the 
outer layers of ai 

McElroy” has shown that entrain 
ment ratio is related to distance of 
throw from the jet expressed in effec 
tive jet widths. ‘This latter quantity 
is computed as the square root of th< 
jet area. This curve (Fig. 8) gives 
he relationship between entrainment 
ratio and effective jet widths for jet 
pump action into the piling system 
lig. 1) used in blast freezing of 
poultry and other commodities. (Mc 
I'lroy’s paper deals with the effect of 
the size and shape ‘of pipes and of 
adjacent walls on velocity and entrain 
ment ratios. It was developed .in cer 
tain air-flow tests at the discharge of 
fan-pipe lines in mines 


because the enc 
vir drag 


ratio 


thie velocity 
that increase ve 
MICTCAS( 
ten 


areca OF rCases, 


since 


Core 


Causes 


Geometric Jet-Pump Relations 


Gosline & O’Brien" have presented 
important data on the design and pro 
portioning of water jet pumps. Their 
calculations were further modified by 
the studies of the Buffalo Forge Co. is 
These data present three types of jet 
pumps. The first is one in which the 

highest type of streamlining and 
proportioning is employed—the ex 
ception and not the rule. The second 
type is which ordinary 
struction and production may be in 
volved with good mechanical 
well streamlined, vell 
tioned. 

Che third type, developed by Gos 
line & O’Brien, is a high frict ion type 
in which certain suction and discharg¢ 
restrictions, including check valves, 
elbows, etc., were considered for their 
resultant effect in decreasing the efh- 


one ill Coll 
] yb. 


and propor 
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ciency of the jet pump 
third type have x en valuabl 
ing the approach to the air-blast fre 
ing system with jet pumps. 

[he total area of the jets at 
charge should run from 10 to 
of the nominal area of the pressu 
pocket. Expressed as 1 formula 


Data tor thi 


in guid 


=Wwvp 
TL 


0.10 to 0.12 


where 


W is width of nozzle outlet 

D is length of nozzle outlet 

7’ is width of pressure pocket 

Lis snug length of pressure pocket (not 

including pile growth). 

The angle of jet spread is defined 
(ig. 1). In order that a workable, 
“sott” pressure pocket may dé 
the geometry of the pile relationship 
must meet the angle of jct spread 
which is effected and controlled by 
the relationship between the width ot 
the nozzle and the width of the pres 
sure pocket. 


velop. 
i 


Furthermore, the di 
tance from the nozzle to the pressure 
pocket must be sufficient to alloy 
the required induction of secondary 
ind recirculated ait 


Air Flow Factors 


When the geometrical and induc 
tion satishied, thr 
pressure pocket will give positive, gen 
tle feed through the piling without 
fourth phase back-spill of jet air. It 
is advisable the pressure 
pocket slightly above the 


require ments are 


to deve lop 


top of the 


pile so that outward flow across the 


top of the packages will develop in 
manner. When this condi- 
tion is realized, a “dead spot’’ devel 
Ops ibove the piling Air flow abov 
the dead spot flows toward th 
while air flow below the 
flows outward over the packag 
the high pressure area of the 
pocket and its cushion stratum at th 
top of the piling 

The entrainment relationship is im 
dicated in Fig. 8. The effective 
of jet throw are computed by the 
formula 


a positive 


dead 


I ¢ 


r( 
b* 
1 
i 


H 
Vv WD 
vhere 


S is effective widths of jet throw 
given entrainment 


H is minimum jet throw distance to the 
por ket of the 


top of the 
piling 
When the value of HI is great 
than the value devcloped from con 
siderations of Fig. 10 and formula 
(3), the de cushion stratum 
will 
In jet-pump action, the jet will a 
sume an angle of spread in degrees 


of— 


pressure 


sirable 


: 
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Speed-Trols Meet 
Pasteurization 
Requirements 


spee d 
illed on the milk 


modern a¢ 


sariable 

drives 
pumps im our 
plant are ] rcellent sera 
we, repor H. 1 Speaule of 
Twin Pines Farm Dairy, Detroit 
. Speed-Trols assure accurate, 
flow rate on High Tem 
perature Short Time Pasteuri 
minimum 


positive 


er t} “eC QUu ec 
unting pace they are 
] 


mo 
streamlined and meet- 
ing all local health de} 
As ce aaa We recommend 

pee d- Trols any fype ot 


dair y plant operation 


anitary, 
martment 


for 


STERLING SPEED-TROL 


ferme rm ens sre 
f 


OUTSTANDING FEATURES: 


ed regula- 
indicator 
springs— 
load 
Herring 
through ventilation — 
NEMA dimensions 
quiet operation— 
dependable — 


Infinite speeds —positive sp 
tion—fingertip contro! ti 

positive pulleys—no§: 
belt tension in proportion to 

protected — streamlined 
bone Rotor 
versatile mounting 

shock ab: 
rugged — compact 
long life. 


sorbing 





20- co dtieaated catalog.. 
Speed Trol Slo Speed, 
< d-Tite Electric 
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TERLING 


ELECTRIC MOTORS 
Plants: New York City 51; Chicago, Il\linois; 


Los Angeles 22, Hamilton, Canada; Santiago, Chile 
Offices and distributors in all principal cities 
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...and that DIFFERENCE is 


SPICEOLATE FLAVORS! 


It's flavor that sells ...and when a superior flavor 

for your doughnut flour mix is combined with water-solubslity, 

low vapor pressure, longer shelf-life and more flavor spread” 
the outcome is doughnuts with a difference! Spiceolate 

Doughnut Mix is a special combination of water-soluble 

pure spice oils, designed to make your doughnut flour 

the foundation for that velvet texture and rich spicy flavor 

so prized in America’s doughnut favorites. The D&O Flavor 

Technicians will also prepare any special blend desired 

by a manufacturer in Spiceolate form and ship it in bottles 

containing the exact amount for a batch. Write for 


OUR ISSTH YEAR OF SERVICE 


specific information and a copy of the Spiceolate Brochure. 
DODGE & OLCOTT, INC. 


— 
|p OF 
= 180 Varick Street « New York 14, N. Y. 


® Sales Offices in Principal Cities 
ESSENTIAL OILS - AROMATIC CHEMICALS - PERFUME BASES - FLAVOR BASES - VANILLA 


pg SPACHT eK 





| 
| 
| 
| 





| 
| 


[his relationship has been devel 
oped from correlation of field tests 
and McElIroy’s analysis 

With T, W, and H set for the in 
duction required, the following equa- 
tion (also shown in Fig. 1) must be 
itished 


In the tests, the velocity issuing 
from the jets was approximately 4,000 
fpm. ‘The entrainment ratio was 1.53. 
The following justification computa 
tions follow from the test data 


Step 1. From Fquation (2 


= WD 4x 4x 24 
0.10 
'L li & 240 ..10. 
Step 2. From big. 10, the effective 
width for an entrainment ratio of 
1.5 is 4.5. Substitution in Equation 
Vi¢ lds 
iH 15x V4 x 24 44 in 
Step 3. Equation (4) 


rl 1/3 
21 [: (5) | 21°(1 —0.63) =7.8°. 
16 


Step 4. From the trigonometry of 
jct relationship to the pile, 


shows 


‘i W 16 4 ee ee 

oH 88 = Tan 7.8°. 
Step 5. Since the angles of Step 4 
ind Step 5 are identical, the pressure 
pocket starts to develop at 44 in. be 
low the nozzle.* ‘The actual test dis 
tance from the pile to the nozzle was 
47 in.; but definite outflow existed 
cross the top of the pile in the 
cushion stratum developed below the 
dead spot which occurred at approxi 


| 
mately 43 in. below the nozzle 


Power Requirements 


A recent design provides for a jet 
duct 40 ft. long with a 15-hp. fan 
operating against a total net pack of 
40,000 Ib. Four of these ducts are 
serviced with 22 ceiling type blower 
evaporators, each of which employs 
three 3-hp. fans for a total of 11] hp. 
to the evaporators. Since the rate of 
power consumption in these fractional 
horsepower fans is relatively high, the 
equivalent horsepower may be con- 
sidered as 15 hp. based upon 3,000 
Btu. per hour per horsepower. ‘There- 
fore, in terms of usual horsepower 
consideration, the power consumption 
of four jet ducts plus the necessary 


| evaporator fans is 75 hp. for a pack of 
| SU tons 


[his gives a ratio of 0.94 hp. 
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per net ton of poultry. 


FOOD NOVEMBER, 1953 


138 For more information, use coupon on page 159. 





In certain high velocity tunnel d¢ 
signs, a minimum of 10 hp. would 
be required with a 20 ft. iet duct to At the World’s 
force air longitudinally in a horizontal \5 3 
direction through one pass of the pil ; Largest Fish 
ing size used on one side of a 20 ft. gp 
jet duct. In this case, the net weight Ss eet Cannery 
of the product would be about 4.25 SS tober 
tons, and the horsepower-weight ratio 
would be 2.35 hp. per ton 

I'he energy of the fans enters the 
freezing tunnel or refrigerated spacc 
as electrical energy and is converted 
into heat and mechanical energy 
Therefore, the mechanical equivalent 
of heat of the horsepower must be 1 
moved by the refrigerating svstem 
The jet-pumrp system accomplishes 
the freezing with a low rate of ait 
circulation and a consequent low rate 
of power input. Therefore, the cost 
for power, equipment, and _ refrigera 
tion is greatly reduced in the jet 
UMp system. _— - nw geitg tg te Rt VN 
| % a comparative mood, one might : Kaw ZS GH fl i 
reflect that there is no necessity for . 
a 10-ft. aqueduct to carry away the 
water of a small spring that will not 
fill a 2-in. pipe; and there is doubtful 
cconomy in employing a heavy au 
blast when heat transfer from the 
product is controlled by the rate of 
surrender by the product in “oozing” 
heat transfer to an air movement 
which is properly maintained above a 
lower critical minimum velocity 


sauiien TRAVEL 


The ceiling type evaporator-blower 
appears to offer great economics in on ALVEW sna 
combination with the jet-pump sys 
tem. Refrigeration of the primary 
air alone is not economical, since 
primary air will probably be about 
40% of the total pack flow, and the 
change in air temperature passing 
through the refrigerating coils must be 
24 times as great where only 40% of 
the air flow is chilled. 

With the effective blast tempera 
ture (refrigerated room temperature) 
remaining constant, the suction tem 
peratures at which the refrigerating 
equipment would be forced to operate 
would be depressed unduly low if all 
refrigeration were applied to the pri 
mary air. This system in which re 
frigeration is applied to both the 
primary air and the secondary air is 


desirable and economical, It allows ALVEY CONVEYOR MFG. co. 


simple and efficient arrangement of 9313 Olive Street Road e St. Louis 24, Missouri 
evaporator units at a considerabk 


saving in first cost and power input f P G} ! /) P (, $ 
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~ ORDINARY PACKING 
~~ AS WEAR TAKES PLACE 
FLUID SLIPPAGE OF 
PRESSURE LOSS OCCURS 
DARCOVA PUMCUPS 
REGARDLESS OF 
WEAR, PRESSURE 
KEEPS PUMCUPS 
HUGGING CYLINDER 


wall 


PUMP PISTON MOTION 
« onde. - 


CROSS SECTION SHOWING 
PUMCUPS INSTALLED 


DARCOVA PUMCUPS mean EFFICIENCY 





to cost-minded engineers! 


| pace hydraulic cylinders ana 
reciprocating pumps Darcova 
retain. full effi 


Pumcups ictually 


ciency throughout their lite span. 
ind they outlast most other pack 


ings at least 4 to 1! 


Special texture engineering plus 
the Darcova Pumcup principle 
makes it possible for Pumcups to 
hold their peak volumetric effi 
Moreover, 


CIENCY Pumcups pet 


DARLING 


mit equipment to be operated at 
reduced speeds, save power, pro- 
long equipment life and eliminate 
the need for frequent replacement 
shutdowns. 

For less maintenance and lower 


operating costs find out more 
about Darcova Pumcups. Write for 
Bulletin No. 
for air or hydraulic mechanisms, 
Bulletin No. 4401 on Pumcups 


for reciprocating pumps. 


1502 on Pumcups 


VALVE & MANUFACTURING CO. 
Williamsport 20, Pa. 


PUMCUPS 


For more information, use coupon on page 159 
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Centralized Lubrication 
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\ bearme lubricant film can be 
maintained constantly by the control 
possible in timing the frequency of 
lubricant r¢ plenishment 

+. ach bearing is certain to receive 
the intended lubricant in the pre 
determined quantity and at the speci- 
fied time interval by means of the 
clective setting of the pressure de 
veloped by the central pump, sufficient 
to positively force lubricant to the 
bearing, 

5. Contamination of lubricant is 
climinated when dispensing from an 
original refinery container through the 
scaled circuit direct to the 
bearing 

Thus, all of the requisites for con 
trolling application can be embodied 

Let us sce how 
this affects operating costs 


injector 


in centralized svstcems 


New System Costs 


three-fold cost 
if individual or manual 
inethod, the centralized svstem in 
volves just one cost—the initial. There 
can be no cost for carrving it around, 
is it is permanently installed 

The manner in which it is used con 
trols the application of the lubricant. 
‘Therefore, excessive maintenance cost 
due to lubrication — are 
iwoided 

But the outstanding contrast is th 
fact that the centralized svstem re 


In contrast with the 


tf the contact 
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means longer life span 











DAY 100-gal. gearless type 
pony mixer at Eli Lilly & Co., 
~ Indianapolis, indiana’ 


\ i \ Py 





- DAY combines rugged construction with pre- ity, quiet operation. Mixers are driven 
cision engineering. That’s why DAY Pony Mixers by time-tested internally geared head 
are delivering extra years of trouble-free, econom- motors through roller chain and sproc- 
ical operation in plant after = kets enclosed in dust tight guards, ex- 
plant. DAY features result in a clusive with DAY. Whatever your 
higher production at a lower Say (Gy requirements, there’s a dependable 
cost, protect the quality and Q i DAY pony mixer engineered to do your 
uniformity of your product. An i ) job — better — more economically. For 
important feature is the inter- EPR 4Zg complete information, call your nearest 
changeable can unit—eliminates ™ - J. H. Day field engineer, or write direct for Bulletin 500. 
delay between batches. Lift 
truck with hand pump hydrau- ' nici FOUNDED 1887 
lic lift unit is optional equipment. DAY planetary 
mixing action plus agi- 
tator blade contouring 
delivers radial and lift- 
ing mixing action over co Y 
depth of can. DAY rug- THE J. H. DAY MPAN 
ged construction is 1146 waRRISON AVENUE o CINCINNATI 22, OHIO 
unique. A_ one - piece 
heavy cast iron frame 
assures absolute rigid- 
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Atmospheric control is not new. It was 
first achieved by wise old Mother Nature 
who saw in this ability untold possibilities. 


The modern chemist, bottler, manufac- 
turer, metallurgist, or food packer knows 
of the many advantages of controlling the 
atmosphere. He uses such control to pre- 
vent explosions or plugged paint lines, to 
get fizz into soft drinks and to make dry 
ice, to achieve perfect welding and heat 
treating of metals, to keep foods fresh, 
and in hundreds of other ways. 


Modern gas generation equipment has 
made it possible for even the small user 
to generate his own special gas—nitrogen, 
carbon dioxide, annealing, inert, etc. — at 
tremendous savings. So, if your business 
requires atmospheric control or special 
gases you'd be wise to get the last word 
in this equipment. It’s available simply by 
dropping a card to Gas Atmospheres, Inc., 
outlining your particular problem. 


Gas Atmospheres, Inc., builds a complete line of con- 
trolled atmosphere equipment including Inert, Annealing, 
Reducing, Nitrogen and Carbon Dioxide Generators; 
Refrigerant and Dessicant Dryers, and Gas Purification 
equipment 


as ftfies plotline 


equipment for producing industrial gases 
2001) WEST LAKE ROAD 


CLEVELAND 16, OHIO 


A™TCE WICTSUN ENTERPRISE 


For more information, use coupon on page 159 
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funds its total cost in lowered oper- 
ating expense in all major categories, 
over and over again, as long as it 1s 
used. Individual contact methods con- 
tinue to increase in cost, indefinitely. 

Benefits gained from the centralized 
system may be summarized as follows: 

1. Prevents waste of lubricant. 

2. Reduces man-hours devoted to 
lubricant application to a very mini 
mum. 

3. Eliminates machine down-time 
for lubrication. 

4. Eliminates machine down-time 
for repairs due to bearing failure or 
faulty operation of worn parts resulting 
from inadequate lubrication. 

5. Increases productive rate and 
efficiency of machinery to a uniform 
maximum, 

6. Improves quality of product. 

7. Eliminates product spoilage from 
dripping of excessive lubricant. 

8. Reduces power requirements bv 
eliminating friction—maintains power 
used consistent with work done. 

9. Eliminates personal injuries and 
corresponding compensation costs at 
tributable to lubricant application. 


Surveying Requirements 


Supplementing the benefits stated 
above, it should be mentioned that the 
fullest advantage to be derived from 
centralized svstems cannot be achieved, 
from an economic. standpoint, bv 
merely selecting and installing a svs- 
tem. This is true because the ultimate 
purpose is centralized mass lubrication. 
This calls for blanketing the total re- 
quirements of existing machine units, 
with allowance for future additions, 
much the same as in planning an in- 
stallation for power, gas or water. 
Therefore a detailed survey of machine 
lubrication requirements is necessary 
in order to select a system that is suf- 
ficiently flexible in application and 
uniform in design to meet all con 
ditions. Where possible, machines 
should be grouped in banks or zones 
of 25 to $0 units, and served bv one 
central time lock-controlled pump. 


Maintenance Change-over 


It is rarely possible to convert to 
“centralized” in a manner to derive 
immediate full benefit. The rate at 
which working schedules can be dis 
rupted, and consequently, a change 
over, usually involves a_ prolonged 
period of time. 

In one respect, this is an advantage, 
since the change-over can then be un- 
dertaken as part of regular mainte 
nance, and the expense that would 
otherwise perpetuate the old methods 
can be diverted to provide the new 
centralized system. 

End (Resume reading on page 84) 
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\ Low Power Industrial 
6 9-WAY RADIO 


Remove just 4 screws . . . control head is 
dismounted for flexibility of application! 


<< Lowest current drain in standard use today! >. Extremely compact! 


x 6/12...28to 40... or 117 volt operation! Sensitive... selective... has clear, crisp audio! 
* 


,» Mobile units are interchangeable with station ~ General Electric engineered for the materials 
equipment! handling function! 


Adds multiple new applications! » Weather resistant! 


i ee basic intent behind General Electric development of 
this new mobile unit is to enhance the value of radio in 
your industry’s operations. In it you see features that are head 
and shoulders above all other low power industrial radio 
equipment. With it your work wili be performed faster and 
better regardless of your business requirements ! Whether you 
want more miles of pipeline serviced ... more crops Please send me the new G-t 
harvested at the right market time . .. more emergencies describing features and specification 
avoided or solved ... Or more customers served ... you will 
get more industrial productivity at lower cost than ever 
before. In these and many other fields G. E. has "COMPANY 
opened new, broader avenues of radio appli- 
cation! Investigate its advantages to you today! 


General Electric Company, Section 7011 
Electronics Park, Syracuse, New York 


LPI Radio literature 


NAME 


ADDRESS 


CHY 
YOUR CAS* MAN... 


has complete information on the new LPI equipment. / i : 
Take advantage of the service he offers at a local ‘ a G fF N e R A L \ ft LE CT B i C i 
; =e t 


G-F. office today or send us this coupon! ” ie 
mmuni 4d y Sere | ee “_ ws sa“ © es oom mene ———— 
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NEW PACKAGES & PRODUCTS 





Standard Packaging Corp.’s vacuum packs shown at left: honey loaf 
ul package for shortening and pork products that stress ap] 


Meat Packaging Innovations Featured at AMI Show 


Phe Marathon booth featured a waxed carton contaiming 
four pre-measured, half-cup sticks of shortening, packed 
the Rath ching Co., Waterloo, Lowa, with a window 
front of th packag 
Seen at the Sutherland booth were Swift 
packed Brown 'N Serve 
molded — reduce shrinkage. ‘The pac 
units b platter in 3 minutes” theme 
haped dried (mong other suggested packages displayed were six sh 


kage insuring product visibilits 


Meats, In f bacon and six of link sausages packed on a cardboard 
tray and Nophane-overwrapped, as well as individually, 
“cello” wrapped half pound portions of weiners and saucer 
kraut, both of them m= one. lars r Cellulose 
banded meat ombinimeg ne larg nd on mail can 
hown 
Pre-packaged fresh meats with packers printed band 
label within transparent wrapper and ret ulers label outside 
pr ented something new, while four trozcn minute steak 
in printed “poly” bag, with a creased cardboard stiffner 
ving the packers brand name and 
ils ttracted attention at Du Pont 
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Fortified Fresh Nonfat Milk 


Ihe Borden Company, New York vy, announce 
Maricopa Division in Arizona, is introducing a new 
tamin-mineral-fortified fresh skim mill 
One « f this fortified nonfat milk contains only 440 


int 
Rich in milk proteins, it supplies the minimum 


lart oO 


1 
1 


} } 


idult requirement of nine important vitamins and minerals 
as established by USF&DA. These are: vitamin <A, thia- 
mine, riboflavin, miacin, vitamin D, calclum, phosphorus, 


| Ls 1? ae 
iron, and iodin kim milk’s natural content of these 
| by adding nonfat milk solids and a 
ca ittention to package con ‘ea developed by Borden laboratories 
; iin | 3 A | oe es sis aibeaeust? takin : 
tection Package eliminate time- { nad Tile Cal Borde li Sien ITUIT¢ 1dvdel, product Is be 
: : ; : : , : 
in two out of three unit If total ig marketed in both amber gla bottl ind light-resistant 


vitary 
nil one init Ma 
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More than 600 Riegel Papers are 
now proving their value for many 
of the nation’s best-selling brands 
It is the greatest variety of pack 
aging papers available from any 
one source. 

Somewhere among this wide se 
lection you may find a better or 
more economical paper to protect 
your product. If we don't have just 
what you want, we can_ usually 
“tailor-make"’ a new paper to your 
specifications 

Write us now and tell us what 
you want paper to do for you. 
Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York 17, Ni Y: 


Tailor-made Packaging Papers 


GLASSINES AND GREASEPROOFS 


Plain e Waxed e Printed e Lacquer-Coated e Laminated 
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... with big equipment 
accuracy ...that’s Sutton’s new 


Specific Gravity Separator 


designed especially for small lot 
operations! 


Now for the first time in separating 
equipment history here is a portable 
lab-size separator, incorporating all 
the inherent performance qualities 
of standard size machines. Now for 
the first time you can economically 
assay products for accurate “com- 
mercial yield” data before setting 
up full-scale processing operations. 


There’s a lot you'd like to know 
about Sutton’s new Whippet V-80. 
There's a lot we'd like to tell you. 


ADDRESS DEPT. F1153 


SUTTON, STEELE & STEELE, INC. 
1031 SOUTH HASKELL @ DALLAS, TEXAS 


SALES AMD SERVICE DALLAS + COLUMBUS Ga + WLW TORK + PITTSBURGH + CHICAGO 


MINNEAPOLIS ~ CLEVELAND © DES MOINES + SAN FRANCISCO + TWIN FALLS [DANO 
FOREIGR WINNIPEG CaWada + SAO PAULO BRAZIL © (OWOOM ENGLAND 


Sy UF 4 RON 


STEELE & 


Sapyaya mee 








Yo Ho Ho oud a Box of Biscuits 


Novel and attractive is the “Hol 
land ‘Treasure Chest” package recently 
introduced by United States distribu 
tors of the Victoria Biscuit Co. of the 
Netherland Constructed of heavy 


tin, the box is distinguished by its 


finish, closely resembling that of an- 
tique silver. It was designed by John 
lan Braak to supplement the com 
pany’s line of biscuit packages and to 
attract consumer interest during the 
holidavs. 


For Package Data Use Reader Service, p. 159 


Candy-Filled Dolls 


\ novelty item, in the 
candy-filled doll, iy) now 
tributed by Case Int 
Cleveland 

Vhese dolls, imported trom Dufour, 
Italy, are hand-made, hand-painted, 
6 in. in height, and are bril 
hantly gowned in colored felt 


form of a 
bemg dis 
rmitional Co., 


mCcasure 
Doll pictured aboveswears a gray 
felt skirt and a pink blouse, with a 


green shaw] Her yd h 1S multi ( olored 


FOOD 
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suk and her straw hat is trimmed with 
several colored felt flowers. Face is 
hand-painted and doll has actual hair 
Six different twpes are available, each 
gowned in a distinctive costume, rep 
resenting one of the six Italian prov 
ices, 

Dolls are filled with Italian assorted 
fruit drops. After candy is removed, 
skirt can be restuffed and used on a 


what-not shelf or as a toy for children 


Prepackaged Lettuce 


Lettuce is now joining the ranks of 
the many vegetables which are being 
prepackaged because of stress made on 
impulse buying and point-of-purchase 
appeal. 

Hitchcock Packing Co., Salinas, 
Calif., one of the first to initiate let 
tuce prepackaging has adopted a color 


NOVEMBER, 1953 





ful and attractive transparent wrap 

The cellophane wrapper (Milprint, 
Inc., Milwaukee) is printed in three 
colors: forest green, sunset red, and 
white. In center of wrapper the com 
pany and product are identified in 
dark green printing, while trade name 
“Mitt” is illustrated in sunset red and 
white by a baseball mitt and ball. All 
around edge of wrapper runs a_ lacy 
pattern of sunset red flowers. When 
wrapper is applied the pattern covers 
back of lettuce and predominating 
red-orange color accentuates crisp, 
bright green of lettuce head. 
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Variety Gift Containers 


A set of four transparent plastic 
refrigerator boxes on a plastic tray 1s 
being offered by ‘Tri-State Plastic 
Molding Co., Inc., Henderson, Ky. 
‘These are especially suited for use as 
Christmas packages for food and 
candy assortments. 

The transparent boxes measure 
34x43x24 in.; the tray, 144x54x3. The 
set is also available with two of the 
above shown boxes and one 43x63x24 
in. box 
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Pie Pan Can for Beef Pot Pie 


After considerable research, ‘Tren- 
ton l’oods, Inc., Kansas City, Mo., has 
developed a crust-enclosed beef pot 
pie that is being marketed in a sealed 
metal container, which requires no 
refrigeration. 

The pie, sufficient for three serv- 
ings, contains chunks of lean beef, car- 
rots, peas, potatoes, and a_ small 
amount of gravy, covered with a 
flaky crust, 

Pies are sealed in a specially de- 
signed drawn metal container. Prepa- 
ration of product is simple. Consumer 
removes top of can with can opener, 
slips pie in its own pan in oven, and 
serves it from the pan, which may be 
used over and over as a kitchen utensil. 

Container’s 6-color lithograph de- 
sign resembles flaky gold of baked 
pie crust and pictures a cutaway sec- 
tion revealing a bright picture of a 
portion of the pie. 
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WE RECOMMEND 

THiG LUBRICANT 
TOOUR 
CUSTOMERS 


—says PACKAGE MACHINERY COMPANY 
Springfield, Mass. 








a 





“We have found LUBRIPLATE 
Lubricants to be very effective 
and use them extensively in our ma- 
chines. To assure the proper use of 
LUBRIPLATE Lubricants for re-lubrica- 
tion, we place tags on our machines 
before shipment. Thus the purchasers 
of those machines know the LUBRI- 
PLATE Product we recommend for each 
application and where to obtain it.” 
For nearest LUBRIPLATE distributor, 
see Classified Telephone Directory. 
Send for free 56-page ‘‘LUBRIPLATE 
DaTA Book”’.. . a valuable treatise on 
lubrication. Write LUBRIPLATE DIVvI- 
SION, Fiske Brothers Refining Co., 
Newark 5, N. J. or Toledo 5, Ohio. 


REGARDLESS OF THE SIZE 
AND TYPE OF YOUR MACHIN- 
ery, LUBRIPLATE 
LUBRICANTS WILL IMPROVE 
ITS OPERATION AND REDUCE 
MAINTENANCE COSTS. 
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New Dispenser, New Bottle, New 
Product for Condiment Sauces 


type dispenser with a no-dup — table service at hotels and restaurants. 
op las been idopted by R. T. \n A-] Worcestershire sauce has 
o., Rochester, N. Y., for it been added to G. F. Heublin & Bro 

bottles of Worcestershire Inc., Hartford, Conn., present line of 

fitment slips on top) A-l sauce and A-1 mustard. New 

permits only desired — sauce, available in 2- and 5-02. sizes, i 

unount of sauce to shake out and pre 
vents sauce from leaking down side of 


made from an old English formula and 


wed in vats before bottling. Attractive 
bottle. For bulk use, fitment can_ be vellow label and decorated bag tvpc 
removed and later replaced. Bottle is overing give the product good displa 
ealed with plastic closure f¢ hese bottles also use the 

La Choy Food Products, division of new n ip fitment and the plasti 
Beatrice koods Co., Archbold, Ohio, 


now using a 4-oz. miniature of its ] 


, fitments, and closures on all 

| known La Choy sauce bottle for ibove items are furnished by Owens 
ts meatless Chinese dinner, its Chow © Illinois Glass Co., edo. On the 
Mein noodles, chop suey and Chow Heublin item, labels ar upplied by 
Mein packages. It will also be avail- Kellogg & Buckley, Hartford, Conn., 
able for use by carry-out stores han- and paper bag covering by Union Bag 
dling Chinese foods and for individual & Paper Co., New York City. 
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New Mixes Introduced in Colorful Cartons 


hive new mixcs—spoon bread, devils noke, Va., in specially designed pack 


food, yellow and white cake mixes, ig 
ind a corm bread mix—are being intr 


Carton Sutherland Paper Co., 
luced by Lindsey-Robinson, Inc., Roa 


Kalamazoo, Mfich of Lustercote 
FOOD 
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rkling white back 


ippealing 5-0 ' For coding labels ee0 


ise main panel fea 
ion Of some of th 


finished product. The back carries di 


¥ 

ag er soaeanag arenas it counts a lot 

for additional recipes and coupons. 7 
For Package Data Use Reader Service, p. 159 The Tickometer, a very accurate counting 
machine, can be, optionally, equipped to mark, 
imprint or “rubber stamp,” while counting 
Food and drug firms, for example, use it to code 
product labels. Others use it to date-stamp and 


endorse checks and other items. 


Thousands of firms, in many different lines 
of business, use the Tickometer to count sales 


slips, coupons, tags, invoices, tickets — practically 





anything made of paper. Wherever they use it, 
they find that it not only saves the time and 
work required by hand-counting but makes 
results available eight to ten times faster. And 
it’s so accurate, thousands of banks use it to 


count currency, 


Rented, rather than sold, the ‘Tickometer 
requires no capital investment. Pitney-Bowes 
service is available from 201 locations, coast to 
coast. Ask the nearest PB office for a demonstra 


Asparagus in Glass | | 
tion or send coupon for free illustrated booklet 


Canned asparagus spears, packed in 
tlass, have becn added to the Cannon 
brand of food manufactured by 
H. P. Cammon & Son, Inc., Bridge achieved in the counting and or marking of 


and folder, ‘“lwelve Case Studies of Savings.” 


These case studies show the remarkable results 


os - an 
ile, Del. } eX f paper forms by many ‘Tickometer users, 

l'o obtam 3 Yimin Vi ibilit and ' ' 
pre ent to Onsul 


r an appetizing 


paliapitem the 134 on of anal PITNEY-BOWES 


t on 

4 eal 
— 
Washington’ spears are packed, tip ee PB) e 
naan, a x elas tae (eens Ube i ieckometer 
Glass Co., ‘loledo), with a vacuum ’ Den — 4 
scaled closure Cap Co., Cli oe 
cago I WArrOW label . : 
(Stecher-Traung graph Corp., | —<_ ude by the originators of 
Rochester is distinctive and —_ A idanats Ss ae 
informative yet does not detract from . d Canada 
the visibility of product 


Counting & Imprinting Machines 


For Package Data Use Reader Service, p. 159 


Package & Product Shorts 


“Meal In a Hurry” Additions 
Sliced beef liver and sliced calf 


ing marketed by Armour 





‘ leted 


PdaCKages 


| ‘ | 
— Send Vickometer booklet 
Peschke’s Packing Co., lona, Mich., is proe Name 
essing 2-lb. bags of lard. Supplied by Milprint, 
Inc., transparent bag is printed with label. A\ddres 
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fats and oils can’t penetrate it! 
tacky foods won’t cling to it! 


Icing cupcakes in 
a leading bakery 


Convey the product ... not the excess fats, oils and tacky substances! 
That’s sound advice for any bakery or candy plant demanding 
product purity ... freedom from contaminating flavors and odors 
from previous batches. 

and that’s advice that can be carried out easily, with consistent 
success, if you convey your foods with Globe Cellulose Coated, 
Solid Woven Cotton Belting. 

Its satin-smooth finish cannot be penetrated by fats or oils from 
excessively greasy products, making it ideally suited to doughnut- 
making machines. All grease remains on the surface, to be quickly 
and thoroughly washed away with soap and water. The only com- 
pletely sanitary way! " 

Nor will tacky particles cling to Globe Cellulose coating, as they 
do to the rough, uneven surfaces of other belts. What better reason 
for such widespread use on cookie cutting machines and in candy 
plants? 

Waterproof and heat resistant, possessing all the well known 
strength and wearing qualities of its solid woven cotton carcass, 
Globe Cellulose Coated Belting is the only satisfactory solution to 
conveying problems in many types of food industries, including 
packing plants. 

Available in clear amber or opaque white, coated on the carrying 
side only or pulley side, too, it is manufactured in widths from 1” 
to 60” and in all standard plies. 


Free samples and literature, plus the name of your local 
distributor, will be furnished promptly by writing Dept. E 


WOVEN BELTING CO., INC. 


1400 CLINTON STREET BUFFALO 6, NEW YORK 


KNOWN FOR QUALITY THE WORLD OVER 





Balky Bulks 


Continued from page 95 





Car weight limit has a very interest- 
ing effect on results obtained for some 
materials. For example, if the car 
could not be loaded full and level, 
it would contain a smaller total vol- 
ume of material. ‘Therefore, less mate- 
rial would flow out by gravity and 
less would remain in the car—depend 
ing, of course, on the angle of slide 
and slide conditions. 

Ilowever, even a car only partially 
loaded with a higher specific weight 
material may have a larger total weight 
to discharge manually or mechani- 
cally than if loaded completely to its 
top with a lighter product. 

lor removal of remaining material 
in a hopper car by manual means, 
unloading personnel have had to bang 
the sides of the car or actually climb 
inside and dig and chop the material 
loose. ‘The latter method is dangerous 
and involves considerable time. 

A mechanical method, such as a car 
shaker, involves only one man at the 
controls—away from all danger—and 
effects a considerable saving in man- 
hours needed to completely discharge 
a load. 

In operation, the shaker unit — 
which sets on the eaves of the car— 
causes the bottom sheets of the carrier 
to vibrate through a small amplitude. 
This vibration joggles the material 
down along the sheets to the hopper 
openings, 

Principle of the unit is simple. It 
»roduces a relative movement between 
car slope sheet and load material. ‘Too 
low a speed of operation will not ef- 
fect discharge, and too high a speed 
will damage the hopper car. Thus, a 
proper shaker speed and time of op- 
cration permits maximum unloading 
with minimum operating and mainte- 
nance costs—all without damage to 
car or track-supporting structure. 


Case History 


To show what can be accomplished 
with a car shaker, let us briefly review 
some test results with three beet 
sugar Companies on the West Coast. 

In handling sugar beets, the shaker 
had to overcome the tendency of the 
product to bridge over the hopper 
openings and pile up behind the 
chains that are used to open and close 
the doors. Also, the sugar beets refuse 
to slide freely down the doors on the 
ends of the car because these have 
less of a slope due to the car wheels. 
Ihe beets also stick along the center 
ridge, which runs the length of the 
car. 

If the sugar beets have been me 
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SPECIFY THE AMERCOAT METHOD— 
Designed to Give YouPLUS PROTECTION 


rn ee EME oN 


Ordinary methods for controlling corrosion usually pro- 
duce the ordinary results—rapid paint failure, costly replace- 
ments, product contamination, excess down-time, and ham- 
pered production. Halfway measures and the use of one or 
two general purpose coatings simply cannot provide adequate 
protection against corrosion’s ceaseless attack. 

Amercoat gives you a proven method of corrosion control, 
assuring you proper protection through these PLUS features: 


1. Careful analysis by a trained engineer of all the con- 
ditions present in each corrosion problem. 


2. The ONE best recommendation for the particular 
problem. AMERCOAT is a complete line of coatings, each 
formulated to solve or control specific corrosion problems. 


3. On-the-job assistance to your applicators and super- 
visors by a trained engineer. The AMERCOAT method en- 
sures proper attention to surface preparation and applica- 
tion techniques for maximum protection. 


4. Complete stocks of fresh materials always near you 
at one of AMERCOAT’s five regional warehouses or more 


than 20 franchised distributor warehouses throughout the 
United States. 


5. Service based on experience. The AMERCOAT 
method of corrosion control is the result of nearly 20 years’ 
experience in solving or controlling corrosion problems in 
every major industry throughout the United States. 


Write today for the name and address of the AMERCOAT 
representative in your area. Ac no obligation, he will gladly 
help you analyze your corrosion problems and evaluate your 
present control measures. If it is determined that you have 
a problem within our scope of experience, he will outline a 
complete program of AMERCOAT’s PLUS protection for 
your plant or equipment. 





chanically harvested (as most of them 
are), thie shipment sect a certaim 
amount of trash and toppings that 
make unloading even tougher. And 
if the beets are wet from rain they 
become sticky and do not slide freely. 

Here, the car shaker keeps the 
sugar beets from bridging over the 
doors, shakes product loose from thi 
door chains, and also causes bcets 
to slide freely from the end doors. 

Without the shaker, the beet com 
panies involved expend the efforts 
of four men over 10 to 15 min. to 
unload one car. These workers must 
get inside the carrier and pry the beets 
loose as they bridge. 

Tests with the shaker showed that 
a car could be unloaded by two or 
three men in 2-3 min. And the men 
do not have to enter the car—a notable 
safety element. 

On the above basis, the cost of un- 
loading sugar beets can be reduced 
by 2 men for each unloading station, 
and the unloading capacity can be 
increased about five times over the 
present when the plant is geared up. 


Coal Handling 


Another case history reviews the 
situation at a large manufacturing 
plant that is utilizing one of the ear- 
liest models of this machine. 

Flow of coal in this plant is as 
follows: Incoming cars are spotted 
over a hopper that has approximately 
10 tons capacity. Coal from this re- 
ceiving hopper then feeds into a 
crusher, and the crushed coal then 
goes via bucket elevator and belt con- 
veyor to bunkers for in-plant use. 

Before the car shaker was installed, 
three men were permanently assigned 
to empty the hopper cars, and during 
winter two additional men were 
needed. Thus, three to five men were 
kept busy continuously to keep a 
sufficient amount of coal bunkered. 

Time required to empty a 50-ton 
car averaged about 1} hr.—varying ac- 
cording to conditions. Using average 
time, then, in summer it required 
man-hours and in winter 6} to empty 
one hopper cat 

In addition, unloading bv this 
method often necessitated “coal min- 
ing” operations inside the car itself. 
Needless to sav the accident rate on 
this job was high. 

_ REPUBLIC RUBBER D Since the shaker was installed only 

IVISION one man has been permanently as- 
signed to emptying all incoming coal 
hopper cars. During severe winter 


INDUSTRIAL RUBBER PRODUCTS weather—when there is freezing of 


LEE RUBBER & TIRE CORPORATION, YOUNGSTOWN OHIO 


the material—a second man is needed 
to handle thawing operations. 


bi , Actual limitation of the car shaker 
> : it this location is dictated by capacity 
ot conveying facilities. Receiving hop 


EXTRUDED AND MOLDED PRODUCTS HOSE PACKING BELTING | pcr size, crushing capacity, bucket 
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elevator and conveyor limits do not 
low an entire hopper car to be un 
loaded at one time. 

If it were not for discharge facility 
limitations, a 50-ton car could be 
emptied in a matter of a few minutes 


when the material is not frozen. | 
- oy fers rage ~ wo aiG4 SPEED MIXER 
accident rate for the entire coal han ' 


dling process was greatlv reduced and alae Peer 
ictual car unloading hazards elim 
inated due to the remote location of 
the control platform for the operator, f 

well away ica danger. The pitti lt or 
age of car shaker operators is now 
around 60 yr., and the safety record @ complete dispersion of dis- 
they have built up is outstanding. 

In an ideal installation—one with 
suitable materials handling and switch : ae ; tems...free-flowing liquids 
ing facilities—a shaker unit will un 
load up to 15 cars of coal every hour 
At one site, for example, a series of @ special applications in 


cars are discharged, without changing 
track positions, by handling the cat ce hen: a which dispersion and particle 


similar solids...solid-liquid sys- 


shaker on a monorail hoist and mov 
ing it from car to car. In this case, 
each car contains different analyses >: : plished simultaneously 
and is spotted over the correct recei , 
ing hopper. Thus, the products can . 
be blended, if desired ; The “ENTOLETER"’ HIGH 

Due to the variables that can enter 
into any given situation, the informa 
tion contained in this article should 
be considered in the light of the sp: 
cific operation. Naturally, the men 
responsible for unloading operations 
are best qualified to apply this infor 


size reduction are to be accom- 


SPEED MIXER 


mation to their own situation. ; 
End (Resume reading on page 99 LOWER CcosT ... high production rate per horsepower 


used 


Fewer Repeats 


Continued from page 127 
| B TTER QUALITY ... high speed centrifugal action 


tion is no problem, generally being breaks up pockets or agglomerates of unmixed ingredients, producing 
limited to a thorough washing 








a homogeneous biend 


Standardized Internals 


7 . a 
In most areas, coating life is such | CO , PACT INSTA ' .. . requires 


that repainting need only be done 
mnually. In the offices, yearly clean- less than 6 square feet floor area 


ing is the rule, with repainting every 


two or three years. 
With such standardization of plant , , fae i ‘es 5a re ' . . equip- 


area re-painting intervals, work of the ‘ 7 
neinkine crew can be scheduled as ment designed to facilitate cleaning . . . discharge hopper and mix- 


mucl ix months ir lvance. Thi . 
nuch a «months in advance. Thi ing rotor completely demountable 


it possible for an eight-man 
crew to handle all the painting worl 
in the three Hood plants that ar 
located in greater Boston, as w hour supplied upon request . . . write 
in ten of the company’s 37 branches 
located throughout New Iineland 

Men are assigned to an arca for tw ENTOLETER DIVISION 
davs—one day for each coat of pamt to 
be applied—although the 4-hr. drving 
time of the epoxies makes it possible 1197 Dixwell Ave., New Haven 4, Connecticut 









































Additional information concerning flow rates to 40,000 pounds per 


The Safety Car Heating and Lighting Company, Inc. 


to paint ne of the smaller areas in 
1c dat 
1 


Ind (Resume reading on page | 
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Whenever you sdect @ power unit, don't put a straight-jacket on your 
ideas . . -anidat ALL of the possibilities of modern power drives. 
For example consider the many useful combinations that can be ; ! 
secured with the basic Master siwer units shown below. They're de- 
signed so they can be easily combined together to give you the RIGHT 
horsepower, the RIGHT shaft speed, the RIGHT features in one compact - 
S eiboe -—-ynit thet you can use RIGHT where you want it, Nowhere else will you 
find power units that are so flexible, so easily adaptable, and in such . : 
a wide range shine andratings, - give 3 | 
Master power drives are available in thousands and thousands of — 
sailed (% to 400 HP) .. . in open, enclosed, splash proof, fem cooled, « your . | 
explosion proof. . . horizontal or vertical . . . for oll phases, voltages brains 
and frequencies ... . in single speed, multi-speed and variable speed | : 
_ types .. . with or without flanges or other special features . . . with 5 a chance 
types of gear reduction up to 430 to | ratio. . . with electric brakes 
»». with flvid-drive . . « with mechanical or electronic variable speed 
units... and for every type of mounting ... Master has them all and 
so can be cotanlabaly impartial in helping you select the one best 
power drive for YOU. : 


THE MASTER ELECTRIC COMPANY * DAYTON 1, OHIO 
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Transparent Belt Is Key To Improved Color Sorter 
That Scans Products Both From Above and Below 


A photoelectric sorting apparatus 
having means to inspect and sort con- 
veyed objects such as nuts and beans 
as they may be seen from both sides 
of the conveyor surface is covered by 
a recently patented invention. 

I;mployed is a transparent, hori 
zontally disposed conveyor formed of 
a suitable material such as cellulose 
acetate sheeting. Pulley faces and sur 
faces of other parts coming in contact 
with the sheet must be covered with 
felt or soft rubber to prevent scratch- 
ing. 

Suitably positioned along conveyor 
are 2 photoelectric inspection stations 

one above and one below the belt 
see illustration above). Fach is com- 
prised of a photoelectric cell contained 
ina light-tight box having an aperture 


and Jens system for determining the 
active field of inspection. Surrounding 
the box are reflective light sources. On 
opposite side of conveyor belt is a 
background light source and ground 
glass diffusers which eliminate un 
desired conveyor reflections. 

Pipelines containing air under pres 
sure are connected through solenoid 
controlled valves to nozzles so posi 
tioned in the inspection areas as to 
blow objects out of the line of normal 
travel when a valve is actuated by one 
of the photo cells. 

Feed chute is equipped with guides 
that form a spaced single line of ob 
jects passing the two inspection areas. 

Digest from U. S. Patent 2,645,343, issued 
July 14, 1953, on an appli 
1949, to ¢ nit 

ssigned to The Kelling 





BAKING 


Moisture Content of Cake Flour 
Governs Mix Keeping Quality 


Use of dehydrated flour and pow- 
dered shortening are effective means 
of extending keeping quality of pre- 
pared cake mixes stored under adverse 
conditions. 

A series of cake mixes was com- 
pounded with wundehydrated flour 

11.7% moisture) and the same flour 
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dried to 8.0, 2.8, 
tively. Also used wert 
powdered shortenings. 


and 2.1%, respec- 
pla tic and 


Samples were stored in hermetically 
sealed containers at 100 T°. Portions 
were test baked at monthly intervals, 


and free fatty acid determinations 
were made bimonthly. 
Mixes containing undehydrated 


flour deteriorated in baking quality 
in 4-6 months; those with 8% mois 
ture flour in 7-8 months; those with 


2.8 and 2.1% flours remained satis- 


1953 


factory during the entire year of the 
study. 

Mixes compounded with powdered 
shortenings were more stable than 
those in which the plastic product was 


used I'ree fatty acid development 
paralleled deterioration in — baking 
quality—natural flour at a constant, 
fairly high rate; 8% moisture flow 


it a slower rate, and the 2.8 and 2.1% 
flours extremely slowly or, in some 
cases, not at all. 


Digest from “Effect of Moisture Content or 
llow Cake Mix Compounded 


< } t 5 
stability of a Ye 


Amino Acids Inhibit Bacteria 
That Cause Food Poisoning 


About 90 pe recent of food poisoning 
outbreaks from cream-custard pastries 
are due to micrococci rather than to 
Salmonella species. Micrococcus pyo 
genes var. aureus 210 has been used 
in experiments testing inhibitory ac- 
tion of a number of amino acids 

With inoculums of 300-1000 per 
100 ml. of cream custard, thioglycollic 
icid, DI L-cysteine hydrochlor 
ide, and glycine inhibitor 
effects. DI.-serine was chosen for 


CTINC, 
showed 
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VILTER, v.m.c., Ph.D. 


University: Oregon State College, School of Agri- 


culture, Department of Food Technology. 


Course Objectives: To determine the types of 


cooling and freezing equipment to be used for various 
food products. 


Requirements: Cooling eleven 11’ x 17’ x 10’ 


rooms. Selective load requirements. Temperatures 


| 
i 
ih 
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from —30° F. to +45° F., controllable within 1 
Rigid humidity requirements. Product load to vary 
from no load to freezing and product reduction to 
—30° F., by merely setting room thermostats. Auto- 
matic control of temperature and humidity. 


Equipment: One Vilter VMC 4-cylinder booster 


compressor, two Vilter vertical twin cylinder com- 


pressors. Evaporators range from bare pipe coils, to 
ceiling type blower units, to floor mounted blower 
units, to fin coils, to plate type coils, according to food 
to be cooled. Evaporators controlled by various 
means, including float valves, using accumulators, 
some flooded with thermal expansion valves, and 
some with thermostatic expansion valves. 


Achieve ments: ai objectives attained. University 


definitely satisfied. Equipment uses minimum space. 


He Can Help YOu: Vitter's experience can 
help you, too, whether you have exacting conditions 

to meet, must have unfailing 

dependability, want to save 

money on your refrigeration— 

or all three. Contact your near- 

by Vilter Representative or Dis- 

@  tributor for information. 


REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY, MILWAUKEE 7, WIS. 
Alr Conditioning « Ammonia & Freon Compressors ¢ Booster Compressors ¢ Baudelot Coolers ¢ Double Pipe 
Coolers e Blast Freezers e Evaporative & Shell & Tube Condensers ¢ Pakicers © Pipe Coils « Valves & Fittings 





FRUITS & VEGETABLES 


Late Blight Disease of Potatoes 
Not Spread by Roll Drying 


Sponge rubber roll dryers have been 
found a itistactory as forced hot air 
for drying washed Maine potatocs. 
Phe vegetables keep equally as well, 
and moisture remaining on the 
ponge-dried one is insuficient to 
use paper bags to break in transit. 
When completely dned their appeat 
mice is excellent 

Phese are findings of a study con 
ducted by the Maine Agr. Expt. Sta 
using Katahdin varict potatoes and 
a regular spray-type vegetable washer. 
Potatoes were then dried by two meth 
ods, packed in 50-Ib. paper bags, and 
+ carloads contaimins equal quantities 
of heat inc pong dried products 
were shipped to Ma At destination 
5-16 day later, heat-dried potat 
iweraged 4.5 external grade defc 
pong dried ones 4.0 

\dditional shipments of  spong 
dricd potatoe made by truck 
N. Y¥. and Ma howed 2.8¢ 
fects at time of packaging, 2.4' 
destination. 

\dvantages of the sponge-type dryer 
ire: Lower initial, installation, and 
operating costs, 4 the floor space, unit 
can be easily moved from one ware- 


house to another 


Yeasts VS Beetles In Figs 


Dried fruit beetles (Carpophilus 
hemipterus (Linn.)) are one of the 
most common insects infesting figs. 
Their depredations ruin fruit not only 


1 


by their own presence, but also be 
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Schoettle Case Histories: 











true story of a 





Purchasing Agent on the Ropes 





CASE HISTORY Sales had been zooming and one of our important baking 

#107 company customers* suddenly discovered it had only one day’s 
supply of special U-cards for sliced cake... Purchasing Agent was on the ropes... 
didn’t realize inventory was so low...A plea for help...no U-cards, no sliced 
cake! (And, maybe no Purchasing Agent!) Schoettle came to the rescue, delivered 
U-cards on 2-days’ notice. Took PA off the ropes! 


CASE HISTORY Dairy* said they must get into the market quick with an ice 

#95 cream sandwich container, to meet competition. Schoettle 1s 
large producer of boxes for entire Ice Cream Industry, so we were able to ship 
boxes from stock on very next day...and Ice Cream Sandwiches were in stores 
two days later... Purchasing Agent, hanging on the ropes and counting the 
minutes, breathed sigh of relief... and thanks! 


Schoettle never throws in the sponge when a Purchasing Agent is hanging on the 
ropes... We go all out to KO his carton problems the minute the (phone) bell 
rings .. . Championship service like this has won Schoettle ‘‘box-ing” fans through- 
out industry... And if YOU’d prize a good man in YOUR corner, your next bout 
with boxes, just make Schoettle your “second”... FIRST! 


*name on request 


WIN J. SCHLOLTTLE C0, 


NORTH ELEVENTH STREET © PHILADELPHIA 23, PENNA. 
Designers and Manufacturers of Paper Boxes with Buy Appeal 
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TO UNIFORM PRODUCT QUALITY 


The results may not show 
on your package label, but 
W&T Merchen Scale Feed- 
ers with continuous weigh- 
belt for weighing and feeding 
in one operation — can help 
to maintain uniform high 
quality in final product. 

Precision scaled, durably 
constructed and simply con- 
trolled, W&T Merchen Scale 
Feeders deliver minute to 
minute accuracy whether 
feeding only a few or many 
thousands of pounds per 
hour. In modern food pro- 
cessing operations — pre- 
mixing, batching and con- 


M-22 


tinuous blending — this 
exacting accuracy is a requi- 
site. As further assurance 
of uniform quality, the 
Feeder may be synchronized 
with other equipment to 
shut-down automatically in 
the event of any equipment 
or supply failure. 

If you have a food process- 
ing problem requiring uni- 
form feeding and control — 
automatically by weight — 
communicate today with 
Wallace & Tiernan. Your 
inquiry will receive 
prompt attention without 
obligation. 


WALLACE & TIERNAN 


COMPANY, 


INC. 


NEWARK 1, NEW JERSEY * REPRESENTED IN PRINCIPAL CITIES 


For more information, use coupon on page 159. 
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Cause they pread mucroorganisms that 
induce fermentation and spoilage. 

Whether yeast infections associated 
vith beetle infestation are due to the 
beetles, or whether beetles, which are 
known to be mycophagous, are at- 
tracted to figs by yeasts already present 
in the fruit, has not been completely 
established. 

Collection of beetles from Adriatic 
and Calimyrna figs in orchards at 
Hresno and Planada, Calif., and plat 
ing of their intestinal contents, yielded 
75 cultures of veasts. Most of the 
isolates were species of Hanseniaspora 
and Candida, rather than the Saccha 
romyces and Candida species previ- 
ously found on fresh figs by Mrak. 
Yeasts were tolerant of temperatures 
up to 46 C, and 50-55 Brix sugar solu- 
tions 

Dried fruit beetles digest yeasts 
rapidly. When allowed to feed on 
cultures of Candida kruse1 and Han- 
semiaspora valbyensis, 150,000 yeasts 
were obtained from the average insect 
unmediately after feeding. The num 
ber dropped to 300 after 2 hr., and to 
75-100 in 4 hr. 

Attractivity tests showed that in 
sects were attracted by C. krusei, H. 
valbyensis, fig tissue, and Torulopsis 
carpophila (new species of yeast, iso 
lated from the intestinal tract of the 
dried fruit beetle) in that order. A 
veast mixture was preferred to one of 
yeast alone, but fermented fig tissue, 
or sourness due to Acetobacter species 
were not attractants. 


Digest from ‘‘easts Associated With Dried 
Fruit Beetles in Figs’’ by M. W. Miller and 
} M rak, Jou ul of Applied Microbiology 
174-78 u ‘ 


CANNING 


Continuous Sterilizer 


Apparatus for continuously stenliz- 
ing sealed cans of food, in contrast 
with the older batch treatment in 
autoclaves, is the subject of a recent 
patent. 

Filled and closed cans of food are 
transferred to a conveyor belt at one 
end of a long narrow trough. Belt 
slopes downward and travels through 
a body of liquid at 250-300 I’. A min- 
eral oil with flash point of at least 
250 F. is suitable. At opposite end 
of trough, conveyor slopes upward 
and moves cans out of sterilizing bath. 

Then cans are carried under a 
serics of sprays disposed above tanks 
to receive the draining material. First 
is a hot water spray designed to remove 
and recover oil adhering to cans. In 
succession come a detergent spray, a 
cold water spray, and an air spray 
hereafter cans pass to labeling ma 
chine. Rheostats adjust speeds of 
filling and closing machine, belt con- 
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QUICK 
PRODUCT-FINDER 


Acid, ascorbic....161, 171-178 
Adding machines ..... ere 
10, 48, 211 


Baking unit 

Bagging mach. 

Bars, stainless ........-+ ean 
Bearings ...cseeeeeessesss 
Blocks, pillow 


Brine equip. ...-. eccccens 34 
Bundling mach. .....++++++ 102 
5 


Casing mach. ...-. eevcccess 
Centrifugals .....+eceeee wolee 


Chambers, vac.-preS. ..+++++ 209 
Cheese mfg. 
Chlorinators 
Cleaner, gut 
Cleaning mtls. 
Cleaning equip 
Bottle sterilizer 
Electronic 


Codes, building ..... ieee 
Coil] holders ......-seeeeee 206 


Concentrates .......ee0ee eook 


Containers 
Bags, paper 
Barrel logistics ....... »2ll 


Chests 
Corrugated 108, 147, 221 
Drums.94, 122, 126, 187, 211 


Jars, glass 
Packs, vacuum 
Pails, steel 


Controls 
Atmosphere 
Bin-level 
Combustion 


Humidity 
Indicators 
Lab. blender 
Moisture 
Optical 

pH meters 
Panels 
Pyrometers 
Reagents 
Recorders . 
Beales wc ccscscccvecveces 93 


Temperature... .14-15, 22, 95 
103, 114, 208, 212 


Thermometers ......+.+++ 183 
Thermostats 
Weigher 

Conveyor belting 


Rubber-cotton 
Steel-mesh 
Conveyors 
Bucket-type 
Guard rafls 


CONTINUED ON 
OTHER SIDE 


ae or 





For food-plant employees and consultants only . . . 
FOR MORE INFORMATION about equipment, supplies, and processes 
discussed in the editorial and advertising pages of this issue of Food 
Engineering . . . mail this coupon 


<fem= HERE'S A HANDY INDEX 


to equipment, supplies, 


Simply circle page numbers of 


and processes discussed 
in this issue 


Tear on dotted line 


items which interest you. More 
information will come to you 
direct from suppliers. 


Tear on dotted line 





TEAR OUT, put in envelope, mail to 


Reader Service Department 
FOOD ENGINEERING 

330 West 42nd Street 
New York 36, N. Y. 


Please send me additional information on items indicated below. 


(FILL IN COMPLETELY, PLEASE PRINT OR TYPE) 


Name —bauGa wadoewee eae 
Company ceoccceerroduct 


Street 


tavecesceesGles Sate 


CIRCLE PAGE NUMBERS BELOW 


2 All items shown 27h Catalog C-5000-B 
2a Vitamins 28 Gas Valve Circ. 134 
2b Vanillin 29 Chlorinator 53 Vanilla flavor 
2c Concentrates 30 Metagraphic units Steet 
2d Flour, bleaching 31 Durethene 92A Wrapper 
2e Food colors 32 Cevite 92B Bacon wrapper 
2f Sani. agents 33 Bearings 92C Bacon wrapper 
4 Motors 34 Steel pails 92D Linker 
6 Dryers 35 All items shown 92E Wiener stripper 
& Cooker-coolers 35a Uniclosed 92F Wiener stripper 
10 All items shown 35b Varidrive 93 Wrapper 
10a Round labeling 35¢ All motors 93A Sheeter 
10b Bottle labeling 35d Anti-explosion 93B Tyer 
10c Adhesive data 35e Syncrogear 93C Casing mach. 
10d Case sealing 35f Sanitary 93D Bacon scale 


Bucket elevators 





10e Label paste 
10f Adhesive sheet 
12 All items shown 
12a Zest 
12b Sweetose 
12¢ Sta-Sol 
12d C.S.U. 
14 Temp. Bul. 6401 
17 All items shown 
17a Single motors 


17b Polyphase motors 


17¢ DC motors 
17d Drive motors 
17e Gear motors 
17f Generators 
18 Visqueen 
19 Sealva flavors 


20 Cold-storage doors 


21 Lube. Cat. 80 
22 Temp. controls 
23 Chains 

24a Salt 

24b Brine equip. 
26a Fan Bul. 3790 
26b Fan Bul. 3865 


27a Catalog C-1205-B 


37 “Century’’ 

38 Floor Bul, A-l 

39 Trucks 

40 All items shown 
40a Sledge milis 
40b Jaw crushers 
40c Grinders 
40d Crushing roils 

41 Valves 

42 All items shown 
42a Speed reducer 
42b Sheaves 
42c¢ V-helts 
42d Pillow blocks 
42e Couplings 


43 Boiler Cat. AD-100 


Raspberry flavor 
Dryer Bk. 1911-8 
Dryer Bk. 2409 
Dryer Bk. 2413 
Tin 

Stanobar grease 
Adhesives 

Tubing 

Vacuum coolers 


3E Lunch-meat unit 
93G Labeler 
93H Refrig. plates 
93 1 Truck refrig 
94A Vacuumizer 
94B Filler 
94C Vacuum press 
94D Racks, drums 
94E Aluminum drums 
94F Dump truck 
94G Grinder 
94H Hydraulic cutter 
94 | Silent cutters 
95A Aluminum insul. 
95B Thermal recorder 
95C Dropper-hoist 
950 Belly injector 
95€ Gut cleaner 
O5F Fats 
95G Sausage ingre 
95H Knife 
95 | Sealer 
99A Dust collector 
998 Palist 


LISTINGS CONTINUED ON OTHER SIDE 


99C Thermostat 
100A Panel unit 
1008 Divumatic unit 
101A pH meter 

101B Gearmotors 
1O1C Electric eye 
101D Vict filler 

102 Bundling mach 
103A Temp. control 
1038 Bacon wrapper 
103€ Roll unit 

104 Belt Cat. 3679 
105A ice cream unit 
1058 Bottle caser 
105C Pulverizer 

106 Stainless bars 
107A Oscilveyors 
1078 Sterilizer 

108 Containers 
109A Giblet bagger 
1098 Tailgate 

109€ ice crusher 
110 Truck Cat. 1277 
1LIA Coder 

11168 Heat exchanger 
LLIC Paper wipers 
112 Spice seasonings 
113A Flow-meas. unit 
113B Aid-kit 

113D Lab. blender 
114 Temp. controls 
115A Bantam unit 
115B Tector 

LL5C Guard ralis 
115D Odorless paint 
117 Labeler 


122a Steel drums 
122b Steel pails 
123 Valves 





INDEX to equipment, supplies and processes in this issue (See other side) 


+o++18, 81, 190 
soreee «206, 208 
poerecccecce oes 158 


Fillers. .94, 101, 164, 185, 206 


Monosodium glutamate...12, 130 


93, 117, 149 
186, 148, 149 


CIRCLE PAGE NUMBERS HERE, FILL IN OTHER SIDE, AND MAIL 
LISTINGS CONTINUED FROM OTHER SIDE 
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Flavors 
Conveyors 

140a Bulletin 4401 
140b Bulletin 4502 
41 Mixer Bul. 500 


8& 


142 Atmosphere contr. 


143 Two-way radio 
144A Vacuum packs 
144B Vacuum packs 
144C Tray 
144D Waxed carten 
145 Papers 
146 (ad) Separator 
146A Chest 
146B Cellophane wrap. 
147 (ad) Boxes 
147A Plastic boxes 
14768 Tray 
148 (ad) Lubricant 
148A Bottles 
148B Fitments 
1A8C Closures 
1480 Labels 
148€ Paper Bags 
1L48F Cartons 
149 (ad) Coder-labeler 
149A Glass jars 
1498 Closures 
149C Labels 
150 Cellulose belting 
152 Steam hose 
153 Mixer 
154 All items shown 
154a Fluid drive 
1546 Brake motors 
154c Gear motors 
154d Speed rangers 
Refrig. equip. 
Boxes 
Scale feeders 
Ascorbic acid 
Soap lubricant 
Dryer Bul. 531 
Filling tine 
Tubing 


Drive Cat. 1-B-419 


166 Flavors 

1678 Fumex 

167b Gonstruction hdbk. 
168 Buls. 504, 505 
169 Plug valve 


170 Separator Bul. 93-E 


171 Centrifugals 
172 Wrapper 


173 Fluid drives 
174 Refrig. Bul. 105 


175 Sorbitol 
176 Trucks 


179 Nozzle Cats. 6A, 6C 


180a Belt Cat. 4 
Cork insulation 
Cats. 1521, 1525 
Strainer Bul. $-203 
Coder Sheet ROL-1 
Temp. Bul. 51-129 
Valves 
Heat-trans. equip. 
Filler Bul. 876 
V-belt Bul. V-215 
Poster drums 
Trucks 
Cleaning products 
Polyethylene 
Conveyor belting 


Buls. DIODE, EIOOE 


Slitter Cat. 36-A 

Trap. Bul. 853 

Belt Bul. 20 

daguar 

Conveyor belting 

Flavors 

Bionetic 

Spray nozzies 

HVP 

HVP 

Generators 

Paygel 

Separators 

Dryer Publ. 3250 

Refrig. equip. 

MSG 

(ad) MSG 
206A Gear Bul. FCP-53 
2068 Mixing equip. 
206C Power systems 
206D Dissolving equip. 
206E Juice extractor 
206F Packaging mach. 
2066 Coil holders 
206H Vessel Bul. V-46 


2061 Fan Bul. J-611 
206J Separator Bul. 31 
206K Stainless steei 
206L Fittings Cat. 753 
206M Convyr. Bk. 2289 
206N Electronic heater 
2060 Relief valves 

206P Fillers 

207 Tube Bul. T-77 


208 (ad) Convyr. Bul. FE- 


1153 
208A Sealer 
2088 Chain Bul. 53-59 


208C Sprocket Bul. A-624 


208D Pump Bul. 655 
208E Vibrators 

208F Packaging mach. 
2086 Electric controis 


208H Indicator Bul. 55-10 


2081 Temp. crayon 
2084 Weigher Bul. 4106 
208K Contr. Cat. TC1O 


208k Filter Bk. MK-0553 


208M Contr. Cat. K-151 
208N Electronic sorters 
2080 Combustion contr. 


208P Reagent Bul. FS-231 
208Q Pyrometer Cat. 100-5 


208R Tester Bul. 21-85 
2085 Filter aids 

209a Vac.-pres. chambers 
2096 Pulper 

209¢ MSG 

210 (ad) SeaKkem 
210A Convyr. chain 
2108 Truck Bkit. 53-S 
210C Roller Bul. 106 
2100 idiers Bk. 2416 
210E Handling Cat. 2 
210F Folder 1047-8 
2106 Bul. BH-53105 
210H Ramps 

2101 Cleaner Bul. 424 


2104 Tape 

220K Pest controls 
210L Sanitation products 
210M Bulletin 37 
Z10N Containers 

2100 Plastic pellets 
210P Lube Bul. NB-11 
2100 Cioth Bul. 206 
Z10R Flavors, colors 
2210S Hose 

211 (ad) MSG 

Z11A Pipelines 

2118 Safety latch 
211C Safety equip. 
2110 Paint Bul. L-7287 
211E Floor resurfacing 
2L1F Steel shetving 
2116 Pipe insulation 
2114 Bag handies 
211! Vitamins 

211J Control paneis 
211K Frod. appearance 
ZLiL Engineering serv. 
211M Conv. charts 
211N Bulletin 0352 
2110 pH meters 

211P Adhesives 

211Q Logistics 

211R Steel drums 
2115S Adding mach. 
211T Valve charts 
211U Lab. services 
211V Plant layout 


211W Production standards 


211X Corn refining 
211Y Cheese mfg. 

211Z Building codes 
212 Buls. 1025, 1080 
219 Diesels 

220 Emutsifier 

221 Boxes 


222 Hollow-screw processor 


Coupon expires February 10, 1954 


205, 206, 209, 211 
4, 17, 35-36 


156, 174, 205 


Door, cold-storage 


Steam traps 
Strainers 


ee 93 


Tailgate, hydraulic. . .109, 
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FOOD 


No" Retain the Color... Guard the Flavor 
of CURED MEATS with 


ricer Ascorbic Acid 


For many years Pfizer Ascorbie Acid has 
been used as a color and flavor safeguard in 
foods. Now, at a cost of approximately a 
quarter-cent a pound of finished product. 
you can give this same valuable protection 


to your cooked, cured, comminuted meats. 





Order Ascorbic from Pfizer and 


get prompt delivery from strategi- 
cally located warehouses 





benefit from more than 17 years’ ex- 
perience as a manufacturer and sup- 
plier of Ascorbic Acid 


profit from Pfizer's extensive 
knowledge in working with the food 
industries 





AAP ~h 
OO YOOK 
WO 


Pfizer Ascorbic Acid is an odorless, erys- 
talline powder that will blend readily and 
uniformly with your spices, salt and other 
curing ingredients. Plant and = laboratory 
tests prove it provides longer color and 
flavor retention in packaged meats. Early 
indications suggest \scorbie may also be 
the answer to shorter curing time, For prices 


and technical information eall... 


CHAS. PFIZER & CO., INC. 


630 Flushing Ave., Brooklyn 6, N.Y 


Branch Offices 





Vanufacturing Chemists for Over 100 Years 


ENGINEERING, NOVEMBER, 1953 


For more information, use coupon on page 159 





yor, and labeling machine. Tem- 


perature of bath is under thermostatic 
ontrol. 




















DAIRY 


Sterile Milk Process 


Canned whole fresh milk that does 
not have an objectionable cooked taste 
or odor, and will keep almost indefi 
nitely in any climate is the object of 
1 recently pate nted process 

Mull ot good quality 1S pasteurized 
at 163 I'., homogenized at 2,500 psi., 
ind filled into previously sterilized 
an Jets of drv steam are directed 
igaist tops of filled cans as they move 
to scamer, thus assuring a vacuum of 
9-104 in. in closed cans. 

Scaled cans are retorted at 238 


$ 240 1. for 14 min. with continuous 
ant Saves agitation, then cooled in 10 min. to 
100 F., and removed from retort to icc 


water tank for further cooling to 50 I 


On conveyor chain maintenance |» 


Processor lubricates and cleans chains at same time 


with Oakite Composition No. 6— a a ae 
reports less glass breakage, too. Frozen Cottage Cheese 


Experimental evidence indicates 
that addition of sodium  hexameta- 
sor had for years been using been cut 10°... Power costs cut by 50%; phosphate has no beneficial effects on 


soap to lubricate his bottle goods Conveyor out-of-service time cut by 90% flavor or texture of frozen cottage 
chains. As a result, unsightly cheese. 
anasmulaned on: che chains. which MINIMIZE GLASS BREAKAGI | Work was undertaken in the hope 
maintenance crew nad to scrub and Oakite Composition No. 6 provides that of di covering an agent that could be 
clean off every week. It wasted time, cost added “slip” in conveyor chain opera added to cottage cheese during the 
tion which minimizes glass chipping and manufacturing process that would not 
. drasucally reduces breakage. It also as be objectionable and which would 
they found out about jelly-soap sures smut-free container bottoms because prevent the formation of a grainy, 
te Composition No. 6. Called in, chains stay clean triable texture when defrosted. So- 
Oakite Man set up an Oakite Lubri dium hexametaphosphate (Calgon) 
ig Pp type material 8-PAGE HELPFUL GUIDE was selected because it has produced 
desirable characteristics in other 





describes several methods of lubricant 


cheeses. 
In the current investigation cheeses 
bs. Secale am roo batart were made with 0.12 and 0.36 percent 
ul « < i i rm 


2 COMPOSITION | Calg re. fri di- 
Bottle superintendent Write Oakite Products, 4 | Calgon. hey were A Zen immedi 
10 F. and stored at 


g this period Inc., A Rector St, “ge . present trol | 
wreakage had New York 6, N. Y { . ntreated controls were usec 


for comparison. 
Penetrometer tests before storage 
Conve a Chains bette showed that cheese containing Calgon 
while they work | was softer than the controls; and that 
ese after storage the differential was still 
ae greater. Organoleptic tests showed 
yet that texture of all cheeses before stor 
2 age was acceptable, but that of frozen 


curd was less desirable than that of 
rvice Representatives in Principal Cities of U. $. and Canado f h 
res 


application — by chain or roller lubrica 


tors, deep tanks, pan of 


lobricates au 
ecunite? INDUSTRIAL CLeay os ane 
ci 





“Trp 
‘ALS » merwoos * ** 





After storage, controls always ranked 
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Calgon second; 
Phawed curd 


con 


first; | percent 
and 0.36 percent last 
had a texture 


orally ind chee 


taming Calgon wa iter than con 

sts followed the pat 
acceptable be 
Pexture 


argot 
CSSIVCIN Is 


trols. Flavor te 
tern of texture tests, 
fore storage, but not after 
and flavor decreased progi 
length of storage 


: | 
MWICread Cad 


Improved Cheese Package 


Rehance on a thin film of oil and 
capillary attraction to exclude air from 
packaged cheese is the basis of a re 
cect patent 

Inventor observed that, in spite 
the impervious character of a_ plastic 
Wrapper, air enters thie pac kage 
through folds of the material. ‘Uhis 
occurs at open ends of the wrapper, 
for example, where material is folded 
in a reverse bend that is not sharp 
cnough to avoid formation of an al 
passage. 

\ccording to the patent this condi 
tion is counteracted by introducing 
oil between fold-layers. Capillarity 
will draw the oil into crevices and 
creases resulting from the fold and 
eal potential air passages. Saran, a 
thermoplastic material of the vinyl 
group, and parafhn oil, are preferred 
materials. Oul is applied along two 
edges of the wrapper which, when 
folded in the usual manner, will form 
the desired seal. 

id. faaacd 


dated June ; 


MEAT & POULTRY 


Turkeys Carry Psittacosis 


A strain of psittacosis (parrot fever) 
virus has been isolated trom turkeys 
for the first time, although existence 
of the disease had been suspected 
since 1941 when the virus was isolated 
in chickens. 

[his was demonstrated during a 
psittacosis outbreak last year among 
employees of poultry-dressing plants 
in Texas. ‘There were 63 cases, with 
4 deaths. In backtracking to discover 
source of the epidemic, investigators 
isolated the virus from tissues of tur- 
keys taken from farms supplying dress 
ing plants. Their studies showed the 
virus has great virulence and _infect- 
ivity. 

In its acute state, the disease is 
characterized by severe pneumonia. In 
chronic cases it may be much less 
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THE DAVISON 
CHEMICAL CORPORATION 


“Progress het Chemistry” 
eae | 

Photograph shows Standard-Hersey Rotary Dryer for 

drying of petroleum cracking catalyst at the Cincinnati 

Plant of The Davison Chemical Corporation. Patented 

Standard-Hersey intermediate-feed system makes the 
unitinrealitya combination flash 
and rotary dryer with most de- 


sirable characteristics of each 








CHOOSES 


S TANDAR [) -HERSEY 
DRYING 








Each year scores of new names are added to the list of 
well-known Standard-Hersey Dryer users. The Davison 
Chemical Corporation is another leader in its field which 


has joined the swing to STANDARD-HERSEY drying 


For both fabrication facilities and engineering know-how, 
you can count on STANDARD always in the forefront 
of dryer developments for over half a century 


It pays to STANDARD-IZE 


Write today for complete, illustrated dryer Bulletin No 531, describing 
latest “PILOT” drying techniques and the more than 30 types of 


Standard-Hersey dryers for every process industry need. 


HERSEY 


Dryers | #= —— 
STANDARD STEEL CORPORATION 


5045 Boyle Ave., Los Angeles 58 @ 7 East 42nd St., New York 45 


For more information, use coupon on page 159 





163 


yiptoms like influenza 


1 b id. Some patients may 

cr from it for long periods with 

mt knowing it. Aurcomycin§ effec 

‘ tively controls the disease when a 
proper diagnosis has been made 

Diagnosis is sometimes difficult, how 

ver, and the infection remains . 


NOT to use this high-speed 


automatic /Elec-tri-pak| line? 


SANITATION 


Low Vapor Pressure Fumigants 
Best For Semi-Open Places 


In locations such as elevator boots, 
low vapor pressure fumigants of high 
toxicity have an unportant applica 
tion 

This was determined by experi 
ments using two propric tary fumigants 
having high and moderate vapor pres 
sures and hexachloropropene—vapo1 
pressure 0.3 mm. Ig at tie OF 

l'umigants were added to boots of 
clevators carrying middlings, tailings, 
or low-grade flour. ‘Treatments were 
assessed by bioassay with adult con 
fused flour beetles. Two wire gauze 
envelopes, each containing 25 insects 
—- . llg. cereal stock were inserted 

Here’s filling equipment that returns in each boot. Insects were exposed 
30% to 50% on your investment annually initially for 1 day to determine im- 
You save 3 big ways with an automatic Elec-tri-pak ete wA ele Bees F secon 
weighing and filling line—through reduced labor ubsequent 2-day exposures. i 


costs, higher production, and cost-reducing accuracy. Ethylene dichloride and ethylene 
é dibromide each gave high initial kills. 
Automatic Elec-tri-paks reduce costs because they But after 5-days former was ineffective, 





require no operators. There’s no lost production latter fell off rapidly 
because of operator fatigue, rest periods, and the Hexachloropropene, on the other 


y . ee , hand, gave very low initial kill, but 
like. You fill containers at any speed you require. h , 
; after 3-davs mortality reached prac- 


Accuracy Guaranteed tically 100% and remained at this 
point for 26 days. It dropped to 65% 
in 49 days, but returned to 100% 
is Suaranteed. That protects you against underfill when exposure periods were increased 


complaints too. from 2 to 6 days 


You also save money because Elec-tri-pak accuracy 


Are you interested in this kind of service and sav- m 
ings? Savings that return 30% to 50% annually on F We pe Tg 
your investment? Then be sure to investigate an pias 
automatic Elec-tri-pak line. 


Separates, Destroys Insects 


Apparatus has recently been pat 
ented for continuous removal of in- 
TRIANGLE PACKAGE MACHINERY ae) ‘ sects from grain. Once separated, they 

s ° | are destroyed by crushing with heavy 
| metal balls traveling in channels 

\pparatus comprises a framework 
suspended by — flexible | members. 
Within the frame are sets of super 


SALES OFFICES: New York, Newark, Baltimore, Boston, Atlanta, | imposed screens and channels. Cir- 


Dallas, Denver, Los Angeles, Portland, Ore., Montreal, Mexico City ular ot eyratory motion 15s imparted 





6637 West Diversey Blvd., Chicago 35, Ill. 
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Beer or Butter 


—Better Your Products and Profits 
with (Carpenter Stainless Tubing 


Whether you use multiple-stage heat exchangers 
for fast cooling of brews—or flash pasteurizer-evapo- 
rators for the production of better butter; whether 
you cook, pump, cool or can foods or food products 
of any kind, there is a story worth thinking about 
in the equipment pictured at the left. 


It's a simple story—''There’s a difference in stainless 
tubing, and Carpenter makes the best of it’’. It's a 
difference that’s measurable in adherence to rigid 
standards of analysis, dimension, finish, tolerance, 
concentricity, ductility 


What this difference means to you is simple, too 
It means longer life for equipment, easier cleaning, 
lower maintenance costs, and, in the event repairs 
are needed, lower working and fabrication costs 


For your own tubing needs take advantage of the 
difference. Order your next stainless tubing from 
your Carpenter Distributor—he’ll also give you any 
engineering or design assistance you may need 


When you call Carpenter, ‘One Call Does It All’. 


The Carpenter Steel Company, Alloy Tube Division, Union, NJ. 
Branch Offices: Atlanta Chicago Pittsburgh Houston 
Newark San Francisco 


e Carpenter Steel ( Port Washington, N.Y 
CARSTEELCO” 


— 
Sree mee 


STAINLESS TUBING & PIPE @uie-wsae 


FOOD 


ENGINEERING, 


NOVEMBER, 


1933 


- guaranteed on every shipment 


For more information, use coupon on page 159. 165 





WHAT'S it worth to you to get that 
once-you-start-you-can't-stop-eating quality 

into your food products? Many of the excellent 
sandwich spreads now have it—not by chance, 
but by deliberate design—flavor additives 

developed in the research laboratories of the 

flavor specialist to give the extra relish and zest 

that help to make these quick-snack spreads so popular. 
If you're the producer of any food or beverage product 
that seems lacking just some elusive but desirable 
flavor quality, it's more than likely 


our flavor chemists can overcome this deficiency. 


No matter what your flavor problem, come to FRITZSCHE ... . 


A FIRST NAME IN FLAVORS SINCE 1871. 


Established 


FRITZSC t 





BR 


ANCH OFFICES . 


STOCKS: A Georgia Boston, Massachusetts I linvis 
Philadel phia, Pe 


Dt FACTORY: Clif ] 


Chicage 


nnsylianta 


of x —IJ, 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 


San Francisco 


Cincinnalt, 


Calif 


1871 


raid, 
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Food Engineering Reports 
LATEST TECHNICAL NEWS 


In Keeping Up With Field page 193 





to the apparatus from below. A feed 
chute leads to the screen. 

In operation, grain is fed through 
the chute where a current of air draws 
off dust and chaff. Falling onto the 
upper end of a vibrating screen, grain 
travels downward toward the dis 
charge, insects fall through the mesh 
into channels containing freely mov- 
ing metal balls. Latter are in constant 
motion caused by the gyratory appa- 
ratus, and as they move forward and 
backward in the channels crush the 
insects. ‘This screening operation is 
performed twice, after which the clean 
grain is discharged. Insects are fu 
ther crushed by passing continuously 
through a series of channels contain 
ing moving balls. 


Digest from U. S. Patent 


Ma an 


i on 
48, to Herbert R. Wlink 


STORAGE 


Reflective Insulation 
In Fruit Warehouses 


Comparative tests of apple storages 
insulated with (1). reflective insula- 
tion, (2). sheet cork (4-in.), and 
(3). 12 or 24 in. of shavings, showed 
an overall transmittance for reflective 
insulation slightly lower than for 
cork, but not as low as for shavings. 
Cost of reflective material offers con- 
siderable reduction in investment. 

Detaiis of the tests include descrip- 
tion of the structures, location of 
accordion-pleat aluminum foil, and 
other forms of insulation, calculation 
of average daily values for both tem- 
perature and heat flow, and approxi- 
mation of investment costs 

Greatest deficiency of reflective in- 
sulation is its susceptibility to me 
chanical injury. It must be protected 
by dunnage or sheathing. For best 
results edges should be stripped with 
lath after stapling to studding in order 
to avoid bulging and formation of air 
passages. 

Depending on various local factors, 
cost of reflective insulation suitably 
protected is estimated at about 25c. 
per sq. ft. This compares with 40 
50c. for 12-in. of shavings, and $0.6 
1.0 for an equivalent amount of board 
insulation. No cost is given for cork. 

rom “Reflective Insulation—Its Per 


Fruit Storage Warehouses,” by 


nebur Refr rating Engineering 


NOVEMBER, 1953 





Spee 


Specially formulated to resist acid, alkali and sulphide fumes 


os 
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i gar Yume resistant. 
eS aWHITE enamel 
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ACID TEST 
Discs are placed face 
down over beaker of 
concentrated Hydro 
chioric Acid for 24 
hours 


ALKALI TEST 
Discs are placed face 
down over beaker. of 
concentrated Ammo 
nium Hydroxide for 
24 hours 


SULFIDE TEST 
Discs are placed face 
down over beaker of 
concentrated Ammo 
nium Sulfide for 24 
elie . 


- that stays WHITE! 


Fumex is most resistant to acid, alkali, sulfide and chlorine fumes with 


u minimum of fading and reaction (see test proofs on photos). 
FUME RESISTING ENAMEL A 


For interior surfaces only . . . for brick, concrete, plaster, wood, 
metal. All surfaces to be treated first with Fumex undercoater 


White only ... supplied in semi-gloss finish 
Washable 
Application 


ee oe ee Q 


A. C. HORN COMPANY, INC., 
Long Island City 1, N. Y. 


Please send me [(] complete data on 1) F 
FUMEX i 
(1) free copy of your 


106-page Construction 
NAME 


4 


FUME RESISTING ENAMEL B ... withstands washings at regular intervals 


... by brush or spray 


est. 1897 


AC. C0. Ine. 


Manufacturers of materials for building maintenance and construction 
LONG ISLAND CITY 1, N.Y. © Los Angeles - San Francisco - Houston 
Chicago-Toronto SUBSIDIARY OF SUN CHEMICAL CORPORATION 


Data Handbook 


FIRM NAME 


ADDRESS 


Cr... 
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Continuous 
HEATING 
COOLING 
COOKING 
BRAISING 
BOILING 
BLANCHING 


with the new— 


CAeasan 


Continuous processing, 


screw TYPE 

now possible through "ANON urs 
the versatile Rietz a 
Thermascrew, eliminates 

costly batch operations, 

smooths the flow of 

your production ...so 


lowers your costs. 


to the product for 
4 ways 
of using é é ree of cooking heat. 
Thermascrew fas dah he chk iat: liek lice’ ae 


. for cooling purposes, 


rce of cooking heat. 


Send for free bulletins No. 504 and 505 


Equipment for the food and chemical process industries 


MANUFACTURING CO. 


SANTA ROSA « CALIFORNIA 





Rr nmi 


Soluble Coffee 


Contimued from pa 





the cou IT ( flow, the 
spent coffee within it is steamed and 
washed in order to get out the last 
traces of water-soluble solids. ‘Tn 
thin liquid is concentrated, either in 
open steam jacketed kettles or in vac 
uum evaporators, then blended with 
the rest of the extract 

Spent grounds are removed from 
percolators and dumped into drums 
or trucks. At present the bulk of this 
material is used to fuel boilers, is 
dumped into rivers, or carted away and 
burned in the open. ‘That is where 
the interesting problem lies—what to 
do with the grounds. ‘They represent. 
by weight, approximately 150 Tb. of 
wet byproduct from 100 Ib. of roasted 
ground coffee that vield perhaps 25-35 
lb. of soluble powder. In other words, 
on a drvy-solids basis, more than twic« 
is much byproduct as pure-solubl 
offce 15 produced 


Drying 


laniication, the concen 


hollowing « 
trated extract is dried. Tor this op 
eration, several types of units are em 
ployed. Spray, vacuum drum, vacuum 
belt, and infra-red dryers are examples 
One type of spray dryer used in the 
soluble coffee field is the Swenson. 
In it, filtered air goes through a heater 
into the drving chamber or cone. FEx- 
tract is transferred, via booster and 
high pressure pumps, to the top of the 
cone and sent through pressure spray 
nozzles into the drving chamber. There 
is a cyclone collector and a bag filter 
in addition to a primary product col 
lection system. I‘xhaust gases are con 
veyed to the atmosphere by a fan. This 
dryer might be classified as a combina 
tion of cyclonic air flow with concur 
rent and countercurrent spray 
Phe Bowen spray yer, another 
popular vertical design, utilizes a mix 
ture of air and products of combustion 
in a furnace for drying. Feed is dis 
tributed by means of disk atomizers, 
the primarily product outlet (dried 
powder) being at the bottom of the 
cone. A cyclone collector is used for 
the removal of fines from exhaust 
gases 
Che Niro spray dryer has the heated 
air entering the side of the cone. This 
drying air travels upward through a 
distributor, while the extract is fed 
down into the drying chamber by 
Pow- 
IS Ct ed at the bottom of the 
cone along with the product of two 
auxiliary cyclone collectors 
Iwo other types of spray dryers that 
hould be mentioned are the Zizinia, 
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SANITARY 
PLUG 
VALVE 


a Here's the fastest acting, easiest opening, 
x leak-tight sanitary plug valve ever developed 
the new TRI-CLOVER Auto-Lift Plug 

Valve! 
Secret of the smooth, easy action is the ex- 


te 


clusive ‘‘cam-action”’ of the handle and locking 
pin assembly, which provides a positive lift- 
ing and “cracking” action on the plug, by 
working against the spring steel plate below 
the valve body. In addition, constant holding 
pressure of the lower lock nut prevents leakage. 

These new Tri-Clover Sanitary Valves are 
available in 2-way and 3-way types, in sizes 
from 1” through 4” O.D. Representing the 
very highest quality, they are manufactured of 
Stainless Steel Type 304. Flash hard chrome 
plate is applied to outside wearing surfaces of 
plugs for extra hardness to reduce galling and 
binding. 

Write for further details, or see your nearest 
Tri-Clover Distributor. 


® Here are the component parts of the : x - ; - 
new Tri-Clover Auto-Lift Plug Valve. As 


shown, this new valve is available in . # 

standard Acme thread construction, os ee : 
well as with flanged ends to be used 4 é att AA td 
with the new fast-action TRI-CLAMP san- " 


itary fittings—for ‘‘take-down” lines or ‘ : MACHINE CO. 


for permanent" cleaned-in-place lines. ii Kenosha, Wisconsin 


apse 


TRIALLOY AND STAINLESS STEEL FABRICATED STAINLESS STEEL 
SANITARY FITTINGS VALVES INDUSTRIAL FITTINGS AND 
PUMPS, TUBING, SPECIALTIES yy INDUSTRIAL PUMPS 


THE Complete LINE 
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This drum-type Stearns automatic 
spout magnet is removing tramp 
iron in anew push-button feed plant 
in Goshen, Indiana 


here s non-stop protection 





from tramp iron 


Install a Stearns drum-type magnetic spout separator 


and forget about tramp iron hazards 


This efficient 


Stearns unit removes destructive bolts, nails, tacks, ete. 


from your product — continuously, automatically! 


here's how it protects your product 


Material in process can be fed into the 
separator at any angle, over a stainless 
steel evlinder surrounding a stationary 
electro or permanent magnet. As this 
material passes through the magnetic 
field, the contaminating tramp iron is 
held to the face of the cylinder and 
earried to a point beyond the magnet’s 
pulling toree and dropped into a dis- 


charge chute! The purified product 
falls by natural trajectory into a sep 
arate chute and continues through its 
production process 

No levers — no cleaning — no time- 
wasting interruptions. Deep, powerful 
magnetic field of a Stearns separator 
insures positive protection — even with 
large amounts of fast-flowing material. 


1062 


A post card request for Stearns Bulletin 93-E is a 


positive step to plant safety and product purification. 


Write Today 


MAGNETIC EQUIPMENT FOR ALL INDUSTRY 


STEARNS 


STEARNS MAGNETIC, INC 


i MAGNETS 


667 SOUTH 28th STREET, MILWAUKEE 46, WISCONSIN 





170 
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which is a vertical d ywwnward concur 
and the Western Precipita- 
which can be classified 1 


vertical upward concurrent. 


rent type, 


tion unit, 


Drum Dryers 


Operating cycle of a vacuum drum 
dryer may cover 6-8 hr., after which 
the vacuum is broken and the powder 
removed. Normal dryer capacity would 
be about 200-300 Ib. per hr. This 
product is very soluble in water and is 
granular in appearance. 

In a modified drum dryer of Danish 
manufacture, a thin laver of extract 
is applied to revolving stainless steel 
drums, where it is exposed to a large 
volume of clean air. A substantial 
amount of heat is removed and the 
temperature drops. Patented features 
of this equipment are the air ducts. 
Stcam or hot water is used to maintain 
the correct temperature for dehydra- 
tion. It is claimed that this process 
does not coagulate proteins nor destroy 
flavor present in the 
liquid 

Drving occurs in 3-6 sec. Since only 
surface molecules are in contact with 
the air stream, oxidation is at a mint- 
mum. Actual cost of dehydration is a 
few cents per gallon of liquid, depend 
ing upon the temperature, fuel, elec 
tricity, and labor costs. Capacity of 
160-260 Ib. per lir. per 
surface, depending 
ind concentra- 


components 


equipment 1S 
meter of drum 
upon the temperature 


tion of the liquid 


Other Dryers 


Phe vacuum belt dryer has a stain 
less steel belt moving through a vac 
uum chamber. Coffee extract is 
sprayed on the belt before it enters 
Drving occurs at low 
At the end of the cycle 
a scraper removes the dried product 
from the belt, preferably into an at- 
vacuum 
Usual processes of grinding, sieving, 
ind packaging follow. The dried pai 
ticles have excellent rehydration quali- 
ties because of their hollow spherical 
nature 

In the infra-red freeze drver, water 
is removed from a frozen mass in a 
vacuum chamber by sublimation. ‘The 
extract 1s frozen, then put in the 
vacuum chamber where it is exposed 
to wires glowing in a special range of 
temperature. Water (in ice form) is 
thus caused to sublime directly from 
the frozen mass without first going 
through a liquid phase. Radiation is 
applied through the transparent bot- 
tom of special trays 

Present trend in soluble coffee 
manufacture is toward decreased bulk 


the chamber. 
tempcratures. 


mosphere of inert gas o1 


NOVEMBER, 1953 





Centrifuges Now Speed! Up Beer Brewing... 


ma SICKS’ RAINIER © EW 


Two different kinds of De Laval Centrifugal Clarifiers are being 
used with great success in the Brewing Industry. The first is the 
De Laval Hermetic’ Wort Clarifier, which by means of centrifugal 
force removes trub from the wort. This removal of solids from liquid 
formerly was entrusted to diatomaceous earth filters. The centrifugal 
method is not only much faster but is a great deal more economical, for 
centrifugal action is entirely mechanical and does not require constant 
replacement of any essential element. 


The second De Laval Centrifugal aiding the brewmaster today is 
the Beer Clarifier, used to clarify the almost-finished beer. The De Laval 
Beer Clarifier replaces another filter—and as in the case of wort clarifi- 
cation, effects great savings in time and operating cost. 


What De Laval Centrifugal machines have done for the Brewing 
Industry they well might be able to do for yours. 


€ 


THE DE LAVAL SEPARATOR COMPANY 
. Chicago POUGHKEEPSIE, N.Y. San Francisco 
& 6 - ee 
FOR FASTER 
y | PROCESSING SYSTEMS 
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® Keep pies and cakes oven-fresh 

® Packuge-wraps without crushing 
® Speeds. up packaging products 

® Cuts labor and material costs 


® increases shelf life—customer appeal 


Fruit, berry and custard pies . . . frosted 
or cream filled cakes of endless variety 
—you can package wrap them all with- 
out damage ov crush on the Campbell 
exclusive float” 


ur wrap 


You'll 


Wrapper 


ping method is the reason 


speed-up production, too, by packaging 
60 and more individual or large service 


pies per minute; cakes and cookies 


from 100 te mintile 


And, all at 


100 nwnits per 


lower labor and material 


FOR THE ARMED SERVICES 


We are contributing 

defense program 

large 
duction fac 


tion's 
viding a part « 
creased pr 
building precisic 
Civilian Jers are 


reasonable time bosis on 








New Free Booklet 


Describes ond ustrates how the 


Monvufacturers of Aniline and Gravure Pres 
Lominotors, Woxers, Embossers, Slitters, Sheefers, Roll Winders, Pack- 
eging Machines, Crepers ond Tissue Converting Units. 


Campbell! Wrapper packages many 


notionally known products 


For more information, use coupon on page 159. 


cost to you! In most cases, one person 
operates and tends several machines at 
the same time, and there's no need for 
travs or stiffeners unless desired! Mod 
ern wrap materials of every description 
for crimp, heat or glue sealing may be 
Plan 


production at lower 


used now to mcrease product 


packaging costs 


with this versatile, new, modern 


wrapping machine 


Hud ---the ‘deal wrapper for — 


COOKIES, CRACKERS AND 
DONUTS, CANDIES AND 
CONFECTIONS, PACKAGED 
FOODS, PREPACKAGED 
TABLE MEATS, BACON 
CHOPS AND PATTIES, ICE 
CREAM BARS, NOVELTIES 
CITRUS FRUITS 
VEGETABLES, CHEESE 
DAIRY PRODUCTS 
HARDWARE, MACHINE 
PARTS, TISSUES, NAPKINS 
TOWELS, PAPER AND 
CLOTH SPECIALTIES 
BANDAGES, SOAPS 
PHARMACEUTICALS AND 
101 VARIED ITEMS OF 
REGULAR AND 
IRREGULAR SHAPE 


Folders, interfoiders, 


New York office: 55 W. 42nd St. 


FOOD 
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Wr es 


] ly 
I J 1h¢ 


pherical vol 
larg @| iti kk will di .) lve 
readily. Also, they will occupy 


2-oz. net weight com- 


more 
more space the 
filling an S-oz. liquid jar. 

of factors in 


to such charac 


pletel 

There are a number 
spray. diy related 
teristics as bulk density. Virst, regard 
I of how the feed liquor is. dis 
tributed, there must b 


itomization in order 


i high degree 
of uniformuty in 
ichieve desired bulk density 
Solids concentration of the 
is also important, sin bulk 


in feed concen 


extract 
densits 
s with imereas« 

[his i 
temperature, 


increas 
tration also true of changes in 
feed better 
atomization results from reduced vis 
cosity that 
of the liquor 1S 
Higher inlet temperatures tend to 
reased bulk 


bec ILISC 
OCcCUrS as temperature 
HICTCAS 
produce larger spheres—d¢ 
densit \lse, generally speaking, the 
lower the rate of drving, 
the bulk density. Equipment design 1s 
the governing factor her¢ 

Solubility of spray 
con iderably. 


the smaller 


coftces 
the 
area per unit 
weight, the greater the solubility. 
lhus, for particles of equal wall thick- 
ness but of varving diameters, the 
olubilit i function of the 
specific volume of the particle. 


dried 
Vu\ries ITowever, 


greater the surface 


would b« 


Packaging 


1 hic di ed p oduct may be subjected 
to a gunding or comminuting process. 
It is then sieved to a uniform particle 

ize and packaged. Viber drums are 
used to hold the powder prior to pack- 

| rs or cans. If a powder 
is to be shipping in bulk, it is wise to 
use a polycthvlene bag as a liner. 

Standard home-size retail package 

2-oz. net weight, in either a glass 

x cylindrical can. Jars are cylin 
drical and neck) 
ind ha volume of 7% liquid ounces, 
trend to a 


ng im Pla JaTS 


through shoulder 
Wtnou ti IS a ZTOWIMNE 
larger 5 y 17¢ 

Milling operation is standard, a vac 
uiger feed machine be 
After have been 
filled, closed, and labeled (usually a 
wrap-around type of label) they are 
packed into cases of 24 jars each. 

Numerous controls are necessary for 
the production of a consistently high 
quality soluble coffee. Good direction 
is needed, assisted by highly skilled 
inalyst Certainly, the extremely 

itive, expert cup tester is a neces- 

t is with lis labors that the 

entire prov begins—choice of the 
The cupping table, spit 


uum filling o1 


ing utilized jars 


proper bean 
toon, kettle, cap 
indet ITC hh ICV ¢ 
The roasted, ground bean then ap 
peals to the chemist’s curious eye. He 


unple roaster, and 


d { ls 
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Once more the ANY-SPEED Oilgear Drive 
betters machine performance “painlessly” 


Many times in our experience the performance of an 
already highly efficient machine has been bettered 
without redesign, solely by changing the drive. One 
case out of many varied cases, is the Tolhurst Centrif 
ugal pictured above, located in a great pharmaceutical 
house. This centrifugal was originally equipped with 
a two-speed electric motor drive. However the chem- 
icals it is called upon to handle have widely varying 
crystal packing characteristics. Some of these crystals 
packed so densely at the speed available, extraction 
was inhibited, extraction time far out of balance and 
crystal removal difficult 

A change was made to an "ANY-SPEED” Oilgear 
Fluid Power Drive. Now the operator is able to shade 
the speed of the centrifuge experimentally —and easily 
discover the best speed for each batch of crystals 

As a result, extracting that used to take from 6 to 9 
hours was cut to 4 to 6 hours. The extremely slow speed 
also available made unloading a great deal easier. This 
user now has several other Oilgear drives including 


one on a laboratory centrifuge 


There is very often a direct efficiency coefficient be- 
tween machine operating speed and the type of work 
being handled. And we can cite many widely varying 
instances where equally dramatic and profitable gains 
resulted at once from a simple changeto 'ANY-SPEED” 
Oilgear Fluid Power Drives 


ing factual data on Oilgear’s steplessly variable speed 


If you want some interest- 


drives, their outstanding responsiveness to control im 
pulses, their smooth acceleration and deceleration, talk 
to an Oilgear Engineering Representative. His mature 
and sound engineering recommendations may profit you 
greatly. THE OILGEAR COMPANY, 1580 W. Pierce St., 
Milwaukee 4, Wisconsin 
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NIAGARA 
“No-Frost”’ 


oo? 
bs ; 


Frost and Ice Never Form 
ai in this 
a. a Frozen Food Storage 


pam A, 


SAVE TROUBLE AND EXPENSE EVERY DAY 
IN PRE- COOLING, FREEZING AND STORAGE; 
PROTECT FRESH OR FROZEN FOOD QUALITY 


The Niagara “No-Frost’’ Method gives you always the full 
capacity you paid for in your refrigeration, NEVER, not even 
partially, interrupted for defrosting. You can handle large “live” 
loads easily. The controls are simple and always give you 
accurately the temperature and humidity you want. Tem- 
peratures never rise to interrupt the “pull-down”. You are free 
of troubles; your rooms stay clean and sweet with easier main- 
tenance and less labor. You save power; your compressors run 
at higher suction pressures. For every refrigerated room for 
temperatures below 32 F. this method gives you better prod- 
uct quality at lower operating costs. Many of the finest installa- 


tions in the industry, both large and small, prove the benefits of 


the Niagara No-Frost Method. 
Write for the No-Frost story and data on its application to 
your problem. Ask for Bulletin No. 105. 


NIAGARA BLOWER COMPANY 


DEPT. FiI405 LEXINGTON AVENUE, NEW YORK 17, N.Y. 


OVER 15 YEARS OF SUCCESSFUL EXPERIENCE 
PROVES THE VALUE OF NIAGARA NO-FROST 











sets about to find out a number of 
things about this kernel—such as mois- 
ture, acidity, pH, and soluble solids. 
Whether it is oven or toluene dis- 
tillation, titration or meter, soxhlet or 
pilot plant extraction system, the 
chemist gets the desired facts. He can 
then say that a given bean of a cer 
tain degree of roast and specific pat 
ticle size has, per unit weight, so much 
vater, a pl of so many units, or such 
and such an acidity and, of key im- 
portance, will afford so much yield. 

\fter the extract has been prepared, 
it is checked for solids content (and 
perhaps pll and/or acidity) and 
cupped. After clarification, the labora- 
tory centrifuge is utilized to determine 
the eficiency of reduction of sedimen 
tation. ‘This, of course, is also checked 
practically by adding hot water to the 
extract and allowing it to cool, decant 
ing the contents carefully, and noting 
the residual solids in the cup. 

Many of these same factors are 
checked again just prior to drying, 
since concentration or dilution may 
ilso have affected the nature of the 
extract. During extraction, as well as 
drying, all characteristics of the process 
ire noted carefully. The dried product 
is Classified for particle size, tried for 
fill in the commercial package, tested 
for its solubility, as well as its pH, 
icidity, sediment, and moisture. 


Lind 
G-Raying Wrappers 


Continued from page 56 


can be thus sterilized. For example, 
it might be desirable to irradiate cot- 
ton fibers, leather, and other mate 
nals in bulk to prevent mildew dam 
age or to prepare them for use in 
special situations where sterile mate- 
nals are required. 
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New process 


traps flavors 


lop Axelak-balennere, 


oils to solids... 





with sorbitol 





Here’s a new idea that can'preserve almost indefinitely the delicate 
flavors that go into dessert mixes, cake mixes and similar food prod- 
ucts. Volatile flavor oils can now be protected in a stable, solid form 
by means of a process developed and patented by Atlas. INDUSTRIAL CHEMICALS 


The process consists of trapping the oil in solid sorbitol. You mix , DEPARTMENT 

or emulsify the essential oil in molten sorbitol, allow the mixture (gis 

to solidify, then work it into pellets, flakes, rods or tablets. The low -SAtiif, T I iA S 
temperatures involved avoid damage to delicate oils. The resulting —| 

solid is completely non-volatile, except when powdered extremely 
fine. It can be incorporated into mixes and packaged in paper con- POWDER COMPANY 
tainers with less loss of flavor. And it dissolves readily in water. WILMINGTON 99, DELAWARE 


Sorbitol is ideal for this purpose because it is a wholesome food in- offices in principal cities 
gredient, having a non-distinctive mild sweet taste. It is readily 

; ? ; ; : a ATLAS POWDER COMPANY, 
available in crystalline form or in the more economical 70% solu- CANADA, LTO. 
tion (sold under the trademark SORBO), either of which is suitable. BRANTFORD, CANADA 


Atlas specialists will be glad to work with you in applying this 
unique process to your own flavor oils. For details and for technical 
assistance, write or call Atlas today! 
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CLARK UTILITRUCS handle 





the toughest jobs at least cost! 


... they're engineered to satisfy driver, maintenance man, management 


Here are the most advanced 6000- 
7000 lb. fork trucks on the market 
today—Clark’s gas or electric 
UTILITRUCS. Built to handle jobs 
that break the backs of less rugged 
trucks, these UTILITRUCS have 
proved their superiority in foundries, 
steel mills, stevedoring* and heavy 
warehousing. They represent an ideal 
balance of essential engineering fea- 
tures. They get more work done at 
less cost, for these reasons: 


1. Easier to drive 


All controls at the driver’s fingertips, 
like an automobile; compact and more 
maneuverable; shockless steering; in- 
creased braking efficiency; 140 sq. 
inches additional visibility; 25 inches 
of free-lift; DYNATORK or 
HYDRATORK DRIVE available on 
gas model. 


2. Easier to service 


Complete accessibility for mainte- 
nance. On gas model: one-piece 
“zipper” hood folds back to expose 


CLARK 


EQUIPMENT 


For more information, use coupon on page 159. 


engine; one-piece floorboard lifts up 
to expose master cylinder and trans- 
mission; swing-out battery. All service 


points easy to reach. 


3. Built to take punishment 


Welded, integral-unit box frame 
eliminates distortion; higher inch- 
pound rating; axle-to-frame mount- 
ing absorbs shocks and strains; new 
design wheel and backing plate seals 
out dirt and abrasives. Oil bath air 
cleaner and oil filter standard on gas 
model. Totally-enclosed drive motor, 
sealed-for-life bearings on electric 
model. 


We invite you to compare the 
UTILITRUCS to any 6000-7000 Ib 
truck on the market! Without obliga- 
tion, you can discuss them with your 
nearby Clark dealer, listed in the 
Yellow Pages of your phone book. Or 
write us for free descriptive literature. 


*Special stevedoring model 
ovailable 


EQUIPMENT 


Industrial Truck Division 


CLARK EQUIPMENT COMPANY 
Battle Creek 14, Michigan 
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Safety Record 


Continued from page 


ure that float valves are installed 
Cover interlocks and barrier guards are 
standard equipment with us, as well as 
standard guards on conveyors, belts, 
and chain drives 

I'he employee’s work station is also 
considered on the basis of our experi 
ence, motion studies, and accident 
analysc If protective devices of any 
kind can be used, we feel it is our job 
to have these engineered into the origi 
nal setup. 

Our program also includes first aid 
training as sponsored by the Red 
Cross. All of our supervisors and many 
employees have completed both the 
standard and advanced courses. In ad- 
dition, well over 50% of our employees 
have completed the standard course. 
The classes are held during working 
hours in a special room set aside for 
this purpos¢ 

This program of first aid training 
makes each employee more aware of 

ifcty in general, and thus implements 
our prevention campaign. 

Our first aid room is completel 
equipped and staffed, and if treatment 
s given an cmployee it is recorded for 
passage to the personnel department. 
This information is completely ana 
lvzed as a guide to correcting depart 
mental conditions causing accidents 
Bi-monthly summaries of this data arc 
ent to cach supervisor as well as to the 
production manager 


“Goal-Line Protection” 


We believe that each accident is a 
loss for our team, and so every effort i 
made to prevent a repetition. Our or 
ranization has been carefully built up 
ind we think 

} f 


Wave a Safe 


over a number of vears, 
that we can truly sav we 
place in which to work 

We believe that receipt of an award 

in opportunity for furthering gen 
eral emplovee consciousness of safetv. 
On the occasion of our last award, the 
plaque was accepted by our president, 
it a special mecting attended by con 
pany executives, 
nel, union stewards, and the = safety 
committe 

We had hoped to have a mass meet 
ine of all employees, but our work 
schedule would not permit. We did, 
1 special display con 
company cafeteria, and 


SUPCTVISOTN person 


wever, have 
structed in the 
emplovees were treated to ice cream 
} Ly lirino ti ] h 1 
mad cake durin recy unch hour on 
that dav. In other words, we came as 
close to a party as our production 


, 
lowe d 
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Sodium necarbalh 


fficient utilization 
SMoKenouse 
e 


lab 1 ie Al = 
LIKELINOOC Ol 


in your finished products. 





Den f 
TOL 


t' supply 
Your hq. for info. about vitamins 
‘-to-handle highly soluble types 
of container sizes. 


, q +} 17 ~74 TT 
ed throughout U. 5. 


transportation prepaid 


Division, Hoffmann-La Roche Inc. 


), New Jersey 





Questions & Answers 





THIS MONTH’S PROBLEM 


Question We are continually 
plagued with missing floor drain-cover 
plates No matter how often we 
instruct personnel on the importance 
of always keeping them in place, they 
still seem to be misplaced and, of 
course, present a serious safety hazard 
Can you suggest what we might do? 


Answer to September Problem 


I'he Question Was—Converting a 
batch-type, vacuum-pan cooking proc 
ess for preserves to a continuous one 
has got us over a barrel. Have you 
any suggestions? 


Answer—This is a most interest- 
ing possibility. Many manufacturers 
of preserves are using vacuum pans 
but most, as far as we know, are 
operating on a batch basis. However, 
we do believe that instrument manu- 
facturers have given considerable study 
to this problem, and will be glad to 
cooperate in your attempt to solve it. 

Because of the necessity for ex- 
tremely accurate control of the prod- 
uct composition, the most important 
step is to devise a method of con- 
tinuously measuring the soluble solids 
content of the finished product. In 
the past year or so, some progress has 
been made in developing a refractom- 
eter for continuous gaging of the solids 
content of such products. 

Another encouraging approach is 
determining the boiling-point rise by 
simultaneous temperature measure- 
ments of product and vapor in the 
vacuum pan. This leads to the need 
of close control of liquid level to avoid 
varying hydrostatic heads and abso 
lute pressure in the vapor space. 

You can readily see that the in 
strumentation required is rather com 
plex. And by the time you get an 
estimate of its cost, you may question 
whether the investment would be jus 
tified economically 


Changes in Leavening Action 


Question—Can you help us pin 
down cause of a difficulty plaguing 
some of our packaged cake mixes? 
With no changes in formula or in 
gredients that we know of, some 
hatches do not have sufficient action 
This condition appears worst during 
the summer. 


Answer—Your trouble could be at 
tributed to a loss of leavening action 
caused by what suppliers of these 
igents have termed “premature reac- 
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tion’’-—a reaction between bicarbonate 
ind acid agent in packaged state which 
reduces amount of gas evolved at the 
time mix is finally used. This, in turn, 
mav be due to too fine a granulation 
if bicarbonate, which causes it to 
react more rapidly 

It would be well to consult with the 
suppliers of your leavening materials 
to see whether a coarser product could 
be used. It will be necessary to use 
caution, however, as you cannot go 
beyond the point where undissolved 
particles might remain in the finished 
cake, 

Another possible cause of pre-mature 
reaction might be granulation of acid 
agent, for which the remedy 
would be indicated 

High moisture content of mix might 
also produce this same effect and 
should be carefully investigated. The 
fact that your trouble is more prevalent 
in summer, when relative humidities 
are highest, suggests that product may 
be occasionally packaged with a 
slightly high moisture content, or that 
it may pick up moisture during its 
shelf life. Air-conditioning your mix- 
ing and packaging areas would be one 
way to overcome first, while second 
would require improvement of package 
itself 


Same 


On Stainless Steel Units 


Question—Our laboratory found 
stainless steel very satisfactory for han- 
dling our products from two. stand- 
points—resistance to corrosion and 
protection of products’ flavor and color. 
We are considering standardizing on 
this material for future equipment 
purchases. But before doing so, would 
vou pass on any information regarding 





How Would You Do It? 


Readers are invited to 
FOOD ENGINEERING answers to 
questions to “This Month’s Problem.” 
will be published, 
with credit (unless you specify other- 


submit to 


Selected answers 


wise.) We pay space rates. 
What Is 
Subscribers also are invited to send 
We 
undertake to provide answers, free, to 
We do 
undertake costly investigations. 


Your Problem? 


in food engineering questions. 


the best of our ability. not 
Give 
full information and your name. Your 
identity will not be disclosed. 

Write to Questions & Answers, Edi- 
tor, FOOD ENGINEERING, 330 W. 
12nd St., New York 36, N. Y. 
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LESS 
CLOGGING 
WITH 
MONARCH 


In many Food Processing 
plants Monarch Spray 
Nozzles are used to... . 
Wax Fruits 

Rinse Vegetables 
Powder Milk 

Dry Eggs 

Wash Filter Cake 
Humidity 


Banana Rooms 


Remember 


if the liquid can be sprayed 
with direct pressure Monarch 
can furnish the Nozzles. 


Send for Catalogs 
6 Aand6C 


MONARCH MFG. 
WKS., INC. 
2517 E. Ontario Street 
Philadelphia 34, Pa. 





Mid-Western Producer 
freezes ice cream in transit 
from mixer to storage room 


@ Semi-liquid packaged ice cream is deposited 

on an oscillating conveyor equipped with a 

one Flex-Grid Belt which distributes pack 

evenly onto an extra heavy Cyclone Flat 

gelt. This Flat Wire Belt carries packages 

ough a hardening tunnel maintained at 40 

s below zero. The Flex-Grid Belt is low 

ind sanitary permits easy cleaning. The 

yen mesh and flat smooth surface of Cyclon 

Klat Wire Bell permits maximum air circulation 

rapid cooling. Sprocket drives insure constant 
speed uniform freezing 

If you have a production line problem, consult 

Cyelone’s experienced engincers They'll be glad 

to tell you if one of the many types of Cyclone 

Belts can be adapted to your needs. And write 

Cyclone Fenee, Dept. H-113, Waukegan, Illinois 


ree copy of Catalog i 


U°S°S CYCLONE 


METAL CONVEYOR BELTS 


Je 
CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 
T COMPANY, NEW YOR 











eIN FOOD PROCESSING 
When You Use 


Low Temperature 


The time to make sure of your insulation protection is before you 
build or expand. Get the facts on Cork insulation when they can 
do the most good. Cork is so efficient in insulating properties that 
its performance has long been the accepted standard for low tem- 
perature requirements. Its wide usage in the refrigeration indus- 
try is due to its proved record for more than 40 years. Mundet 
refrigeration engineers are experienced in all details of tempera- 
ture control. Write to us now for recommendations and esti- 
mates ... let us help you secure the most profitable use of low 
temperature. Mundet Cork Corporation, Insulation Division, 
7101 Tonnelle Ave., North Bergen, N. J. 


MUNDET 


CORK INSULATION 








possible limitations of stainless steel 
which should be taken into account? 

Answer—-Ihe admirable properties 

taint tecl qualify it for 
varicty ol applicati ms in the 
onstruction of contact parts on food- 
handling equipment. You are wise, 
to consider possible limita 
re to do so has sometimes 
disappointing equipment 

ycrformance 
~ Kor example, licat conductivity of 
stainless is less than copper—a ma 
terial it often replaces for cooking ket 
tles and the like. Consequently, some 
mcrease may be noted in thie cooking 
heating time with a stainless unit. 

However, it is fair to say that heat 
transfer depends upon over all coefh 

ut. ‘This imvolves the resistance of 
liquid, gaseous films, and metal to 
heat flow. And the difference 1s not 
necessarily proportional to variations 
in the conductivity of metals being 
ompared 

It is also true that the higher 
trength of stainless steel may permit 
the use of thinner wall tubing for 
heating coils than, for example, copper. 
L hus, stainless oftsets, to some extent, 
its lower heat conductivity. 

Obviously, what applies to heating 
ilso applies to cooling. 

The problem of conductivity is not 
crious, provided it is recognized in 
idvance and the design and selection 
if the equipment is taken into consid 
eration, 

Another point sometimes — over- 
looked is the  non-too-satisfactory 
“bearing” properties of stainless steel. 
Bearing properties refer to the contin 





O.—Any chance of fungal enzymes 
losing their potency while being stored 
in our bread bakery? 

\.—Not if they are in a dry form 
and kept at room temperature and in 
a dry room. 





ual rubbing of one piece of metal with 
another, like a piston sliding inside a 
cylinder. In this instance, sticking or 
undesirable wearing may be encoun 
tered 

It would be well, therefore, to con 
sider using alternate materials in con- 
junction with stainless steel, where 
mechanical design dictates 

Still another mechanical property of 
18-8 stainless steels is their inability 
to be hardened. This makes them un- 
suitable for such parts as hammermill 
tips, which are subject to severe 
ibrasive wear. Some stainless stcels of 
different composition can be hardened 
however, and vou might find one with 
suitable corrosion resistance 

Occasional pitting of stainless stee 
equipment has been a surprise and 
disappointment to some users who 


1 
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THE COMPLETE WESTINGHOUSE LINE 


Meets Every Unit Heater Need 





DOWNBLAST SPEEDHEATER 


HORIZONTAL SPEEDHEATER 


Get 7 times more output than conventional radiators ; 
save money and space. In addition to the new Gas 
Fired units, Westinghouse Speedheaters are avail ible 
in &2 standard sizes in steam and hot water units 
Capacities range from 25,000 to 400,000 BTU in hori 


zontal and vertical models to meet every application, 








satiate 








GAS-FIRED 


SPEEDHEATER 


\ 


For store, office, factory or warehouse, check these 


Westinghouse features 


Instant on-the-spot HEAT 

Automatic controls—no attendant needed 

Ceiling suspension—uses no working space 

No heat loss as in central plant piping 

Swill, easy, economical installation: simple upkeep 

Fully approved safety controls 

Handsome, functional styling—no finishing cost 

7 sizes——25.000 to 200.000 BT 
Heat starts right away—no long warm-up period. Self- 
contained, ceiling-mounted, the Westinghouse Gas-Fired 
Speedheater takes no valuable working space, needs no 
supervision, runs for low cost on natural, manufactured or 
LP gas. Adjustable louvres control distribution; fan will run 
separately for air circulation in summer. Get sure heat, save 
money on installation, avoid work, cut fuel bills—specify 


the new Westinghouse Gas-Fired Speedheater. 


For full details on the Speedheater model best suited for 
you, call your nearest Westinghouse office for Catalogs 
1521 and 1525, or write: Westinghouse Electric Corpora 


tion, Air Conditioning Division, Boston 36, Mass. 


WESTINGHOUSE AIR CONDITIONING 


you CAN BE SURE...1F 7s Westinghouse 
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thought 18-8 stainless to be p 


corrosion proof 


will pit this material. So-called ty 
heart of the Strainer | 316 stainless steel, however, 1s usu 
atisfactory for this purpose 
One final word of caution: Most 
A high-grade, woven Monel wire screen is the heart _ stainless steels are non-magnetic. So 
of the Yarway Strainer—one reason why hundreds j | if you are using magnets or magnetic 
traps to protect your products from 
iccidental contamination by piece: ol 
creen wire or tiny screws, you will 
find that they will not remove stainless 
OTHER REASONS — tee] particles. As a further safeguard, 
@ cadmium plated bodies and you will probably need metal detec- 
screen caps tors. 


of thousands of these strainers are policing 
pipe lines in nearly every industry. 


@ straight threads, machined rill 
faces and spark-plug-type A ati | Making Quick-Dispersable Gum 


askets on screen caps = 
g P Question—We have customers 1 


@ ten sizes from 14" to 3” ae questing a karaya gum that can bc 
Rss quickly dispersed in cold water. Is 
there a way of incorporating a water- 
soluble wetting agent with gum_ to 
make it more readily dispersable? 





Sold by 216 industrial distributors 
Write for Bulletin S-203 


YARNALL-WARING CO. a 

127 Mermaid Ave : / \nswer—Some researchers have di 
Philadelphia 18, Po overed that surfactants such as the 
. I'weens (polyoxyethylene derivatives 
of partial esters of fat-forming fatty 
acids and anhydrides of sorbitol o1 
mannitol) are effective in obtaining 
rapid dispersion of this powdered gum 
= It is quite possible that “‘aqualized”’ 

om » STRAINERS gums are prepared with ‘Tweens. 

neti ——~y- 0 ite ditintile For optimum results, it is necessary 
to obtain a good dispersion of this 








urfactant over the gum particles. This 


For quicker warehouse stacking, quicker identification... ©." 0° (0% > basins 2 00d prem 


of powdered gum and surfactant 


MARK ALL 4 SIDES OF CASES through a high speed hammermill 
AUTOMATICALLY... in a single pass | Preparing Smoked Sausage 


Question—Our firm is packing in 


~— 


™ New ROLACODER units attach to | |_|}. cellophane bags a fresh, well- 
conveyor or sealer . imprint code- j 
dates, lot numbers on all 4 panels of | . . 
cases simultaneously ... without re- | “ specialty item. It is our intention 
quiring cases to be turned | to go into the production of similar 
| items, which appeal to those who like 
” ROLACODER 500 | well seasoned or southern-style cook- 
| mg. Could you, therefore, supply us 
imprints front and one | with a formula for smoked, bulk pork 
side panel simultaneously sausage and information on how to 

prepare it? 


Answer—Grind 150 Ib. of fresh 
pork 70-75 percent lean meat) 
- i through a ,’-in. plate. To this add 
ROLACODER 200 5 we big? . oy - and mix: Salt, 37 1b.; sodium nitrate 
: ‘ = wie iat ES sage, 13 0z.; paprika, 34 02z.; 

ind pepper (red), 63 0z 
Now stuff the sausage meat into 
‘ l-lb. cellophane casings, and smoke 

Write tor new . ~ RE, Bis lightly—about 15 hr. at 90 deg. F. 

descriptive sheet ROL-! : . - If sausage meat is not seasoned 
be cnough to suit your taste, try varying 
the amount of sage, pepper, and 
paprika. You might also consider in- 


ADOLPH GOTTSCHO, INC. cluding additional spices, such as 

C Machines to Mark Whatever You Make mace, marjoram, cloves, or ginger 

¢ aes: Start with about 4 oz. of these spices, 
s ved 


Hillside 5, N. 4. ind then increase them to suit vou 


taste 





seasoned sausage, which we consider 


imprints rear and other 
side panel simultaneously 
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Making Chocolate Syrup 


{ 


Question How can I proces 


chocolate-fountain svru] 


\n »¢ Bler 


a powder, 40 Ib.; sugar, 100 Ib 


vithout Hu pAiis 


Ib.; Irish moss extractive (pow 


, 6 oz., and bicarbonate of soda, 


Add sufficient water (total amount 


+ 


120 lb.) to dry ingredients to form 


I 
heavy paste, and mix until smooth. 
Phen add remaining water and Sweet 
IS€ enzyme converted, 43 deg. Be 
rn syrup), 125 Ib. Heat, while stir 


g, to a boil. Then turn off heat 





Q. Our packaged, frozen fish stick 
to treezer trays, which must be struck 
against the side of the packing table 
in order to release the packages. Many 
of our trays become damaged, too. 


Have you any suggestions? 


\.—One application of silicone coat- 
ing to trays will prevent sticking ot 
trozen foods. <A single treatment is 
reported to last for entire processing 
season. For more information, con- 
tact Dow Corning Corp., Midiand, 
Mich. 





and add enough vanilla to suit. Run 
homogenizer to pro- 
and seal 

Invert 


yrup through 
duce a smooth product. Fill 
in containers at 180 deg. I 
ontainers immediat ly to sterilize « ips 
or lids, and quickly cool to about 100 
deg. I. in a tank of cold runming wa 
ter or sprays.—Formula from A. I 
Staley Mfg. Co., Decatur, III 


Has Condensation Problem 


Question —We have been troubled 
with severe condensation of moisture 
on ceiling in the processing area of our 
multi-story plant. This moisture, in 
turn, is creating a sanitation problem 

we are plagued with mold growth 
Condensation is attributed to open 
kettle cooking in immediate area and 
storing frozen raw materials (for de 
frosting) on floor directly above. Can 
you suggest some means of overcom 


ing this condensation? 

Answel We 
ing period is necessary and that no 
ither are 
If so, then there are two possible solu 


issume that defrost 


1 is available for this purpos 
tions to your problem 

First, prevent chilling of the ceiling 
by providing an air space between 
frozen goods and floor by stacking the 
materials on skids or pallets. By proper 
orientation of pallets (skids do not 
require such measures), virtual air 
ducts will be created under frozen 
soods. Floor-mounted fans can be 
used to maintain circulation of air. 

If skids or pallets are unavailable, or 
extra stacking is uneconomical, you 
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vuld install cork insulation on ceiling 

low. This insulation will maintain 
ibove the dew point 

Ct insulation is rather ex 

And betore 


onsidet the 


resorting to 1 
second | 
oach—-reduce moisture concentra 
tion of the air in the processing area 

One method is to hood open cook 
ng kettles, which are undoubtedly re 
ponsible for a large amount of wate 
present in the room. Then connect 
hoods to an exhaust duct for drawing 
noisture-laden air out of the room 
[his might yield added dividends—im 
proving working conditions during the 
warm weathe1 

Here’s a final suggestion. Mount 
ome high-velocity fans in a mannei 
on ceiling brackets so as to promote a 
ipid circulation of air over the ceiling 
at all times. ‘This would have the effect 
f hindering cooling of air to its dew 
point, by reducing contact time b¢ 
tween wet air and cold ceiling surface 


sth utd 


On Cooling Produce 


Question—Can you furnish us in 
formation on a process which we un 
derstand has recently been developed 
for vacuum-cooling fresh vegetables? 


\nswer—-Vacuum cooling is being 
inploved to reduce the temperature 
f such products as lettuce, spinach, 
sroccoli, celery, and salad mixes (the 
latter packaged in transparent, per- 
forated bag Lowering of tempera 
ture is from about 70 to 35 deg. F 
vithin 20-30 min 

Principle used in cooling is to al 
low water to evaporate from the sui 
face of the vegetables. In so doing, 
the water will absorb about 1,000 
Btu's. for cach pound evaporated and 
vill thus cool, for example, about 100 
Ib. of lettuce 10 deg. F. 

his principle is applied by putting 
egetables im a vacuum chamber, 
caled and evacuated to a pressure low 
nough for evaporation to take place 
\lulti-stage steam-jet ejectors may be 
mployed to obtain the required vac- 
uum. Since there is a relationship 
between the boiling point of water 
within the 
chamber, temperature of produce may 
be controlled somewhat by amount of 


ind absolut pressure 


icuum employed 

Various types of apparatus are used 

from single chambers holding two 
pallet load of 
nulti-chamber units with capacities of 
i dozen pallet loads per charge. How 
ever, total treatment time is_ likely 
to be longer in multi-chamber units. 

Vacuums up to 29.8 in. may be 
employed. But to avoid damage t 
produce, it is customary to release the 
vacuum for a short time and then 
Vhis procedure 


) 
vegetable crates to 


ial reduce pressure 


1933 


PALMER 


MERCURY ACTUATED 
Dial Thermometers now in three 
types to suit any requirements 


PATENTED 


Full 41," dial face. 
Stem can be placed 
at any angle and 
case can be rotated 
to any readable 
Position. 


Rigid Stem Dial Ther- 
mometer tapered bulb, 
interchangeable with 
standard industrial ther- 
mometer separable socket 
(As illustrated above.) 


Wall Mounted Dial 
Thermometer with 
flexible connecting ar 
mor, Case adjustable to 
easy reading porition. 


Flusi) Mounted Dial 
Thermometer for pan 
el mounting with flex 
ible connecting armor, 


All three types have a full 
4," dial face. 


for accuracy: Mercury actuated... . Fully Com- 

pensated by Invar Compensaton. Guaranteed 

Accurate 1 scale division 

for angularity: Can be adjusted to most read- 

able position ot any angle desired 

for readability: Bold Black Numbers 11” of 

scale Reading Dial face can always be placed 

in easiest readable position. 

for interchangeability: Always specify 
PALMER" Separable sockets as they are inter- 

changeable for Dial or Industrial type Ther- 

mometers 


Send for Bulletin 51-129 for details on 
the New Palmer Dial Thermometer 


PALMER 


THERMOMETERS, INC. 
Norwood Ave., Cincinnati 12, Ohio 
Mfrs. of Industrial Laboratory 
Recording and Dial Thermometers 








For Superior Valves | 


Specify Aoi 


Teaot MARK® 


~\ 7 
NZ 
Whether for handling ammonia, Freon, or 
other gases and liquids at high pressures, you'll 
find Frick valves and fittings most dependable: 
a century of engineering experience is built into 
them. Sizes !/,"" through 14", with or without 
seal-caps; stocks in principal cities everywhere. 
Get the whole story on this superior equipment: 


write for literature. 


DEPENDABLE REFRIGERATION SINCE 


‘RICK 4; 


WAYNESBORO, PENNA. 


Also Builders of Farm and Sawmill Machinery 





Here showing ‘Air 
comatic’’ welding 
on Aluminum shell 
of a 54” od. x 10’ 
fixed tube sheet 
Heat Exchanger 
Inset shows the 
completed job of 
one of three such 
units on the order 


experienced craftsmanship 


DOWNINGTOWN’S 


yes, let experience and research in the fabrication of various grades of 
Steel, Stainless Steels, Nickel-Clad, Stainless-Clad, Monel-Clad, Cupro-Nickel, Aluminum, 
etc., be of help to you. We are equipped with the most modern facilities to handle complete jobs, 
within our limitations, in the correct alloys and methods of fabrication required to assure maximum 
operating efficiency 

DOWNINGTOWN’S Heat Transfer Division is under the direction and 
trained and experienced in this field. Our Engineering Consultation is at your 
preparation of plans and specifications for definite jobs 

sent upon request. Remember your needs are our specialty!” 

would be very glad booth #714, Chemical 
Philadelphia 


NEW YORK OFFICE: 30 CHURCH ST. 


Carbon 


supervision of men thoroughly 
service to aid you in 


Useful literature gladly 


We, along with our parent company 
industries Exposition. Nov 30th Dec 5th 


to greet you at our 





DOWNINGTOWN IRON WORKS, INC. 


DOWNINGTOWN - PENNA. &> 


DIVISION OF 
PRESSED STEEL 
TANK COMPANY 
STEEL AND ALLOY PLATE FABRICATION AND HEAT EXCHANGERS 
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facilitates removal of hcat from the 
interior of lettuce heads, for example 
Advantage 


Ht | ned iT 

1. Dry 
mi thre 
than , moving 1 


pac king produce in Cartons 
field and cooling more cheaply 
ntral icing 
hi LSC 

Nlaking 
of topacing producc 
mild the 
c, but ice 


nad bru 


ul shipments without 
Not only 
hipper save on cost of 
During, water saturating, 

would be 


| 
mcd 


ing of produce 
liminated 
Producing cleaner and driet 
etter suited to prepackaging 
Iixtending shelf-life without re 
udditional 48 hr. Pre 


I 
oF 
Thay aT 


veo 
Von. 


ration an 
| 
refrigeration tak 


which time 


wling b 
during bacterial ac 


1 
may take pla ( 


Exploding Chocolate Creams 


We've started a 
small candy plant and have recently 
ru difiiculty--the choco 
late coating for our cream centers 
cracked im some instances and the soft 
cream portion oozed through the rup- 
Have vou any idea what's caus 
ing this bursting and how it can be 


woide d? 
A\niswel Phin ha 


problem in’ the confectionery 
solved many 
through the use of 
vertase. 

Your pi fermenta 
vhich is brought about by the 
; We 


sugar-tol 


Question yust 


mito 


SOTTIC 


tures 


old 
field 


years ago 


pecit all 


} 


that has been 


in enzyme, in 
yblem is one of 
tion 
presence of yeast in cream centers 
tand these 


under ists are 





Q.—Will ordinary heat processing 
affect the taste of monosodium gluta- 
mate in canned soups? 


A.—You will find that the flavor of 
other foods—peas, corn, beans, and the 
like—will change to a greater extent 
than the flavor of MSG. 





} 


it, and react 


One of the 


end products of fermentation, carbon 


dioxide Lds 1 


with sugal 


responsible for bursting 
chocolate coating. 

By adding invertase to you 
enters, on the 
to a LOO-lb 
his difficulty 

\ word of 
not add the 


crea 


basis of a few ounces 


batch, vou can overcome 


Do 
enzyine until temperature 
below 165 deg. I other- 
ou will destroy its effectiveness 
k'ffectiveness of the enzvme is at 
tributed to its ability to take up mois 


tution, however 


i CrCaMn 


} 


nters during the proc- 
breaking down, 
In this wav, there is not ¢ nough 
out fer 
mentation, and then growth is thereby 





miverting, Ol 
ugal 
| 

veasts to 
| cust 


moisture for Carry 


checked 
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You can change container sizes 
quickly and easily with the new 
adjustable head on this Plaudlet 
RP-6 Filler. 

No special tools are needed 
a simple turn of the hand wheel 
under the machine base does the 
trick in a minimum of time. 

Under old hand methods, this 
took about four hours. Now you 
ean change containers ranging 
in height from 2 to 7 inches in 
just 12> minutes. Tf you want 
to change both diameter and 
height. the 
minutes. 

At the machine's normal op- 
erating speed of 200 containers 


maximum os 45 


per minute, savings in 
change-over time amount to at 


least 39,000 more cans ready for 


your 





Wa. 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK 


Engineers and Fabricators of Food Processing Equipment 


MAMI 


Less “down time” for changing can sizes 
with new adjustable head on RP-6 Filler 


i 
' 


shipment each working day. 
The RP-6 ts a six-pocket filler 
designed for moderate sized 
packing operations. With at, you 
ean fill contaimers to within | 10 
of an ounce accuracy. Periect 
syuchronization and “ne-ean, 
no-fill” feature prevent 
spillage. Cleaning is easy and 


costly 


thorough, because you can 
quickly 
valves without the use of tools 
All product contact: parts are 
stainless steel or 
nickel alloy. 

Hf you want steady produe- 
tion of 200 cans per minute 
with time lost for 
change-over —the RP-6 is) for 
you. Mail the coupon for Bulle- 
tin 876, “Rotary Piston Fillers.” 


remove pistons and 


copper free 


minimum 





Gravity Fillers Deoerators 
Piston Fillers 


Steam Peelers 


Vacuum Pans 
Evaporators 


CONVENIENT HAND WHEEL eliminates need 


for tools when changing position of head for 


different sized containers. One 


qui kly perform entire operation 


can 


THE PFAUDLER CO., Deptre.11, Rochester 3, N.Y. 


Please send me a copy ol Bulletin 876 


Piston Fillers, ° right away 
Name 

Pith 

( COMED PPADS 


Addres- 


City 


Rotary 


ee re ee ee ee ee ee 
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ALLIGATOR 
V-BELT DRIVES 
... you can make. 
up all lengths of 
V-Belts quickly 


“Be 
DISPLAY 


*& Units contain V-Belting, Fas- 
teners and Tools — everything 
you need in one package for all 
emergencies when correct endless 
V-belt is not available. 

%* Avoid costly delays, shut-downs 
and pickups. 

* Eliminates costly dismantling 
of machinery when re-belting. 

* Completely modern make-up 
units that give you peace of mind 
as well as stock on hand. 

* Less Stretch and Follow-Up 
Maintenance. Just One Strong 
Joint. 

* Alligator V-Belt Drive Units, 
available in sizes A, B, C and D. 
B size furnished in display box. 

* Order from your distributor. 
Ask for Bulletin V-215. 


+ FLEXIBLE STEEL LACING CO. 


4646 Lexington St. Chicago 44, Ill. 
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Canning Fish Chowder 


(duc fron Operat aE if 
we limited to cutting fish fillets 
we then packed in 1-Ib. un 
zen. Tlowever, « 
pand our facilities by ho 
ders and perhaps other fish product 
Would vou start us off by furnishin 
a ba formula manufacture of ; 
method of 


fish chowder as we the 


prepanng it 


An 


vould 


canning 


lo 1h ike 
h heads and fillet ti 


od nd 


Pde 

haddo | 

i. of wat m a steam 
Simmer for 2-24 hr 


off broth mto a hold 


ted ke 
then di 

ing tank 
Vic mwhial ook | 34 lb if dices 
Onlon until soft Now idd 14 lb. of 
1 porl Whirl pork | being 
| ] 


] 


( ili 1 WAC uri 
19 Ib. of flour and 12 
After pork become ort 
f fish broth and the flor 


muxture to a boil and then 
gal. of broth. Again bring t 
boil and add a second starch-wate 
blend—-flour, 18 Tb. and water, 74 gal 
Next introduce sufficient broth to 
bring the batch to 60 gal. Add 12 Tb 
of salt 1 third tin 
Now run mixture to filling machine 
Fill into No. 1 picnic can 
2 ov. of cod or haddock and 2 oz. of 
blanched, diced potatoes (preferably 
Green Mountain varietv). Also add 
1 g. of citric acid to 
tion. Seal cans 
for 75 min., and water 


ind boil 


mitaining 


prevent discolora 
it 240 deo. F 
coo] 


yOCKRS 


Aluminum Water Pipes 


Ouestion—Can aluminum pipes be 
satisfactorily used for handling water 
to be used for cleaning purposes in 
our fish-filleting plant? 


Answer—If potable water is to be 
used from city-water main, the chlor 
ine content should be less than 0.1 
ppm. This concentration should not 
be harmful to aluminum pipes. Most 
municipal waters, however, contain 
such heavy metals as iron and copper 
which are likely to cause pitting of 
the aluminum when in 
contact with metal 

We understand that a large amount 
of aluminum piping is successfully 
used for irrigation work. Metal ha: 
not been attacked, even when watei 
arries salts of heavy metals. In this 
carried intermittenth 
ind air has frequent 

that it “heals” 


continuous 


case. water is 
access to metal 
anv pits that may 


FOOD 
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Planning Rest Rooms 


(Juestion In 


~ 


tion facilitie 


ettings 
ered variou Opinions On pro' id 
ind femal 

we might ob 


t rooms for mal 


TE est where 


widance on thi 


fo begin there a im 
on industrial health en 
ito considerabl 
tail on thi ubjcct \ good one 
Industrial Health [engineering br 
Brandt and published by J. Wiley and 
ous, New Yor 
Manufacture y n 
ffer co erabl istance to 
n planning 
be interested to know 
those repre 


] 


‘ 


hat associations su i 
nting the 


published re 


Caller ind preserve! 


commended stand 
wermng this subject 


} 


robably your best course of action 


to consult local authorities and your 
tate labor departments, as they will 
most likely ha minimum standard 
that von must mect. These will cove: 
toilets, ur 


the number of lavatories 





O.—What is considered to be the 
value of using inactive dry veast in 
bread making? 


\.—Makers of this new ingredient 
sav that its use will: Modify the physi- 
cal properties of doughs, add nutritive 
properties, prolong bread freshness, 
and improve freshness and crust color. 


nal ind sh 
based upon t] 
vho may be using the facilities at one 
At thi nsideration must 
given to shift change 
Although initial cost might be 
lightly high, it is considered good 
yractice to construct washroom and 
toilet facilities with smooth, impervi 
us floors and wainscoting. For this 
purpose, quarry tile and glazed cera- 
mic tile are excellent. Ease of main 
taining attractive and sanitary con 
litions makes these well worthwhile 
By wavy of illustration only, one 
highly industrialized state has speci 
fied toilet facilities varving from 1] 
for each 20 emplovees (up to 100 
ersons) to 1 for each 35 (500 to 
1,000 employees). Lavatorv facilities 
ire to be provided on the basis of 1 
for each 5, and showers 1 for each 15 
After determining the square feet 
to be devoted to these personal fa- 
ilities, general type of fixtures, and 
construction, it would be well to 
onsider how thev are to be distribu- 
ted throughout the plant. In some 
ises it has been found advantageous 
to scatter small units near work cen 
ters to reduce lost “‘travel-time” and. 
ncidentally, to discourage their use 
unauthorized smoking lounges 





wel to be 


I 


) provided, 
1¢ number of employees 


time 
1 
¢ 
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ITS EASY TO SEE... 


ee HERCULES POWDER COMPANY uses 


| 


/ a > yey eoreh 


ae! 


Se Poster Drums‘ 


~ 





Because Hercules Powder ¢ 
value of product and trade 
they use Rheemeote Poster Drums to 
Wax Emulsio 


ompany knows the 
mark identification, 
hip Paracol 
rdyv top-quality steel 
drums mathe it shiippe and handles 
locate Paracol on pret nd dowdinge platform 

And they « advert 


ih port al ver the 


In Warehouse onturiradls 


ae r tile 


Rheemeote 


Tice bive 
contamers can be lithographed i 
wv nimber of colors, any design, meh 

halftones. Phe high-glo 
long-lasting. When meee it 


roller-couted with pre 


s finish as te 
V interior 
la! protective 
If vour product is shipped i steel contamers, 
let Rheem: show vou the wav to added prestige 
profit with Rheemeote Poster Drum 

Write for free colorful booklet on this powerful 
ew advertising medium. Rheem Manufacturing 
1361 Kirestone Boules ard, 


! 
( OMIpPany, 
—_ C8 alate mba 


outh Grate 


Mller 


RHEEM MANUFACTURING COMPANY 


fn 


Protection 
_Display 


pemcote drums 


+ Manufacturing Plants in 22 Cities Around the World 
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A+ 
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va 


Brilliant new design opens new era in trucking! 


4X Compare their new comfort! < Test their new handling ease! 
sites 


& 


See their new low work-saving design! 


2 GREAT ENGINE LINE-UPS! In addition to cost-cutting 6’s, 
Dodge now offers the most powerful V-8 engines of all leading 
trucks! Available in 1!5-, 2-, and 2!.-ton models... standard 
in 2%,-, 3-, 3!.-ton! Revolutionary hemispherical combustion 
chamber for high efficiency! Get free book on engine efficiency 
and its importance to you at your Dodge dealer’s! 

OVER 75 NEW FEATURES! Spectacular low-built lines! New 
increases in G.C.W.! New cab sealing against dust, drafts! 
Nonskid running boards! 

PLUS famous Dodge features like .. . completely rust proofed 
sheet metal... moistureproof ignition! Truck-o-matic trans- 
mission with gyrol Fluid Drive, available! 


New! Sharper Turning! New steering sys- New! Smarter Styling! New colors! New New! Lower Lines! Pick-up and panel 
the shortest turning of all leading flow-line design, featuring integral fenders, floors knee high for loading ease! Lower 


te 
er conventional tractors! sparkling chrome! New two-tone interior running board for easier entry! Lower hood 
-piece wind hield! More total styling! New wider doors! New easy-chair for greater visibility! New, low center of 

ea than any other popular make! seats! New instrument panel. gravity for road-hugging stability! 


SEE YOUR FRIENDLY DODGE DEALER! 





Useful New Books 


Government 
Publications 





Science of Nutrition 


BIlOCHEMISIRY AND PHYSIOLOGY O} 
Nutrition. Vou. Ll. Edited by Geot 
trey H. Bourne and George W. Kid 
der. Published by Academic Press 
Inc.. 125: E.. 23rd St., New York I 

) Jin., cloth. Price 

Written with the 
ing together im one volume 
gmecuts of nutritional re 
will prove 


object of gathei 
the most 
sdlicnt se 
invaluable 


carch, voluimc« 


to the nutritionist and workers in the 


metabolism field as well. 
Representing 
TCs¢ irch, the 


thic past LOU years ol 
includes 
Clalists im the 
nutrition, Among these are 
ind Harris with a 
by Goldsmith. 
Special attention is given to treat 
ment of cnzymes and 
while the data on vitamin B and tat 
soluble vitamins has been condensed 
exhaustive studies ol 
those subjects. ‘The book covers early 


bOoOk chapters 
held of 


Catlhicart 


by note <l spc 


historical section 


COCTIZYTIC 


due to recent 
development of nutritional science, 
history of vitamins, water and clectro 
ly te metabolism, 
amino acids, 
proteins, 


carbohydrate metab 
olism, biosynthesis ot! 
lipid metabolism, and many 
other vital aspects of nutritional 1™ 
earch. 

Phe book is according to 
1uthor and subject, and footnotes pro- 


inde xed 


vide a complete bibliography. 


Facts on Small Business 


SMALL Business MANAGEMENT. A 
New York State Vocational & Prac 
tical Arts Assn. publication. Published 
by Delmar Publishers, Inc., Albany, 
N. Y. 1952. 

paper. Price: $2 


Covering the variou 
gles of running almost any ty 
small ncludes chaptet 
on business law, finance, busines 
forms, shop layout, and 
employee relations. It is illustrated 
with suggested record forms and di 
grams. 

Presented in 
each chapter concludes with a 
quiz to refresh the reader’ 
Book is indexed and contains 

4 


glossarv of trade and busine term 


busine D5 book 


employer 


text-workbool 


mind 
i handy 


Defense Contracts 

AccountTING Guipr FOR DEFENSE 
s. By Paul M. Trueger. Pub 
uring House, 


CONTRACI 


lished by 


Commerce Cle 


FOOD ENGINEERING, 


NOVEMBER, 


214 N. Michigan Ave., 
336 pages; O§x9§ uL., 


Price > U 


Chicago 
cloth. 


Offering a 
dealings 
00k is a thorough 

| 

i 


specialized approach to 
with the armed 
and com 
countants. 


Inanua IOr ac 


pping out government posi 
tion n technical and controversial 
iuthor explains 
these steps and just what is expected 
by the government. 

l'ypes of government contracts, re 
ording purchases, manufacturing and 
cnginecring contract ter 
mination, and many other complicated 
tully 


Ot reasons fol 


overhead, 
of defens« WOrK are 


hour appendices pres 
complet ted contracts and texts of per- 


ut copies ol 


tinent laws. Ind xed. 


New Edition of Manual 


PRANE REFRIGERATION MANUAL, Pre- 
a and published by Irane Co., La 
, Wis., 1953. 125 pages, S4x11 
Price: $1.50 


TOSSC 


}., pape I. 


Completely revised and imcluding 
two new chapte Is Ol) refrigeration pip 
ing, manual offers practical and easy 
to understand information on installa 
tion, Operation and servicing of 1 
nigeration equipment. A new chapter 
on refrigeration system control, a ré 
vised chapter on service operation and 
i revised refrigeration system service 
analvsis chart are also to be found 
in this second edition of the manual. 

Beginning with a discussion of r 
frigerants and refrigeration cycle, book 
selection installation and 
refrigeration 


ilso COVCTS 
scrvicing of cquipment 
from evaporators to heat exchanger 
Book is illustrated with photos and 
drawings and contains an index and 


‘loss r 


Foam Reference 


TiueorY AND INpuUsiRIAL AP 
pLicaTions. By J]. J. Bikerman. Pub 
lished by Reinhold Publishing Corp., 
330 W. 42nd St., New York 36. 1953. 
347 pages; 6x9 in., cloth. Price: $10. 


lL OAMS 


( ompl te ind compre he Hsive, book 
omprised mainly of data on chemi 
i| and physical properties of foam, 
latter chapter devoted to appli 
itions of foam in industr 
According to author, a well-known 
im authorit is designed to 
intend to pfofit by 


book 


icntists w ho ; 


1933 








WYANDOTTE 
esi 


aest eh 


for SANITATION! 


Wyandotte has 


products for 





proved 
equipment 
ger micidal 
bottle 
ing, maintenance 


cleaning, 
treatment, wash- 
clean- 
ing — everything that is so impor 
tant to sanitation 

These 


types of food 


products, used by all 
packers, 


confectionaries, 


processors 
bakeries, dairies, 
breweries, canneries—are backed by 
Wyandotte, the world’s 


They not only do a better job, 
but save you money as well. With 
the help of Wyandotte Field Service, 
you can actually cut down the num- 
ber of different types and kinds of 
products used. You can avoid big 
inventories, save valuable storeroom 


I ader, 


space, save money, too! 


Call in one of Wyandottes’ clean 
Ing experts today. Ile will show you 


how easy it is to have a planned 


cleaning program; or mail the cou 
pon below. 


yandolte 
CHEMICALS 


Wyandotte Chemicals Corporation 
Wyandotte, Michigan 


Please send duta on the following 


Name 
Firm 


Address 





Put sales muscle into 


your packaging and merchandising 


with BAKELITE Polwatin lene 


TRADE. MARK 


You can benefit with FILM 


... for strong, flexible polyethylene bags, 
envelopes, wrappings . . . pleasant to the 
touch . . . attractive to the eye, plain or 
printed .. . easy to open and use... and 
better for longer-lasting protection. 


... polyethylene laminated to paper, foil and 
cellophane for extra strength ... for package 
shape retention . . . for double protection 
against vapor and moisture . . . for protection 


against rough handling. 


. coatings fortified with polyethylene 
resins for wrappings that keep food at their 
flavor peak longer . . . with greater tensile 
strength, stronger heat-sealed bonds, finer 
gloss and brilliance of printing and colors. 





Investigate BAKELITE 
Polyethylene today for 


greater protection, ES ELE F 
greater sales appeal for ee 

fresh and frozen foods, sd 

liquid and solid. Write 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation ({¥@§ 30 East 42nd Street, New York 17, N.Y. 
In Canada: Bakelite Company (Canada) Ltd., Belleville, Ont. 


TRADE-MARK 
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| TD es FLEXIBLE!.. 


thic only COn 


SUD IE t 


Indexed and supplem« with | 2 Re x : 

extensive bibhogr phic work is | ; & ois Sg i assures 

sl ai a t to those in tl | =a : ¢ — perfectly flat 
sain oy | 5 iners 
7 a =e ie * ‘Asurtace for contat 

Statistical Engineering | _ ere | empty oF filled’ 


ENGINEERING STATISTICS AND Oval 
try CONTRO! By Irving \W Burt 
Published by McGraw-Ilill Book ( 


Inc., 330 W. 42nd St., New York 36. | GAiVvn (0) FLEXIBLE STEEL CONVEYOR BELTING 


1953. 442 pages; 6x9 in., cloth. Price 

That’s right! By assuring a firm grip on the friction drum, La Porte’s Flexibil 
siete tl | : | ity Feature eliminates all creep, weave and jump, preventing needless wear on 
experience, the author has pulley stands . . . provides perfectly flat surface for containers, empty of 
sound and practical text for advanced filled, and makes possible a continuous smooth flow of products in process 


| 
tudents of engineering and from bin to shipper! 


Backed by twenty veal 


wii ] 
1) ss 
hic IppHe ation of statist Ty TNC And husky La Porte Conveyor Belting is adaptable to any process. Whatever 
try and engineering rescarch is © your food handling operation—canning, freezing, pickling, dehydrating 
p! ined deftly, with cqual emp! you'll find that LaPorte does the job faster, better, and with less maintenance 
on both theory and pr 4 worries. FLEXIBLE STEEL MESH CONSTRUCTION withstands heaviest 
Lily < ital 
| bul ! ‘ loading impacts .. . and also permits circulation of air and liquids around 
\ nlation 4 = 
requency tabulation as aus products in process. Easier to clean. Highly resistant to heat and cold. So, for 
' ; antl . ' 
tool, averages and variability, th I maximum service with minimum servicing, better specify LaPorte Belting 
mal curve, and a meth 
ind testing good 
cluded. Book 
aaa 28 
with photos his, sketch ind 


Write TODAY for Literature and Prices—no obligation 


LA PORTE MAT & MFG. CO. 


| 
BOX 124 LA PORTE, INDIANA 


Government Publications 





LPecunicar Perry 


gen Roce Ou chal buts, | lg VIKING ‘ Sanitor™ PUMP 


IWOgIONA 


tory 100 Robert I ce Bhd w | ee 
Orleans. Subjects include the foamy | [ESL Lg “a errs 
and utiliz i * ay ' ; YOUR 

MUPOSIMON OF bray M ou; Ble): 


I Ol} yi 


tracts of ref 


ture between 1S7¢ 
and oil, and a 
reference on th 


T1C¢ 


cee For every type of food handling job, there is a Viking 
[hese rece Issuicd GOCUMeIES are “Sanitor” pump that will fully answer your problem. 


a hee ei wv an d, seen They readily mount with any type of drive . . . con- 
he. ce Printing Of; : ‘Wash. ventional V-Belt; upright type with motor above pump; 
en Te RC Me a tong complete motor, pump and drive-in compact unit; or even 
i: Seg ae wet apes with motor in separate compartment in tank truck applica- 
indi at d the pamphlet is free and Raw: 


should 1¢ ordered lir ctly from t} 
ore ; All are furnished with 3A approved “Sanitor” pump 
with simple O-Ring seal, solid dairy 
ae metal and handiest take-down ar- 
Raw Garsace Spreaps Animat Dis- | iw ——— ; rangement for fast, thorough clean- 
| VIKING = 


ing. 
. : || AN HONORED NAME 
of Animal Industrv, USDA, Mar IN PUMPING Send for free bulletins 


1953. 3 pages. Points out that proper DIOOE & EIOOE today. 


heat treatment of bage fed to In 


acer WHI ENG PUMP C 
CEDAR FALLS, 1OWA 


anthema in swine 











s 
t 


EASES. Unnumbered leaflet, Bureau 
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BLISS Gang Slitters 
Built to slit straight, fast and true... 


and stay that way for years 


Whether you want to prepare blanks for can body- 
makers, cut strips for strip feed presses, or trim 
sheets for litho machines, you can pay more but 
you cant buy better than Bliss. 

These rotarv-ty pe cutters are engineered to 
vield consistent, accurate slitter output. Solid one- 
piece bearings, heavy frames and heavy-duty 
precision end thrust bearings combine to give the 
accuracy you need —and give it hour in and hour 
out over vears of steady produc tion. 

Cutters may be set up to shear on either edge, 


and can be furnished with fixed or adjustable 


hubs, in standard or narrow widths. A grinding 
attachment which sharpens the cutters in place is 
available as are a wide selection of special gages 

If you want accurate, dependable slitter pro 
duction, the Bliss Gang Slitters are worth investi- 
gating. A Bliss Sales Engineer will be glad to help 
you choose the proper set-up for your production. 
Meanwhile, 


and other equipment in the Bliss line, write for 


Catalog 36-A. 
Poy: 


for more information about slitters 


E. W. BLISS COMPANY 
50 Church St., New York 7, N. Y. 


3. Iss yu" on your machine is more than a name... it’s a guarantee 
») BLISS CAN AND CONTAINER MAKING MACHINERY 


For more information, use coupon on page 159. 


FOOD ENGINEERING, NOVEMBER, 





KEEPING UP WITH THE FIELD 





Technical News @® 


Washington Highlights @ 


Economic 


Trends @ 


Labor Developments 





“Antibiotic” Ice 


Flake ice containing only 1 ppm. of 
iureomycin (chlortetracycline) shows 
great promise for lengthening the stor- 
age life of fish. 

So reported H. L. A. Tarr, of the 
Pacific Fisheries Experiment Station, 
Vancouver, B. C., at the American 
Chemical Society’s 124th annual 
meeting. 

Of 15 antibiotics previously investi 
gated, only aureomvcin and terramycin 
were effective in preserving flesh foods. 
Preservation effect was noticeable onl 
from freezing temperatures to about 
room temperature. 


Hormoned Sugar Cane 


About half of Hawaii's sugar plan 
tations arc now expermmenting with 
the hormone, maleic hydrazide, to 
suppress first-Sseason cane tasseling 
(known to have a retarding effect on 
stalk growth) and thus up the yields 
of sugar. 

The m.h. is being sprayed on the 
cane by airplane, with more than 300 
acres involved. 

Evaluations in terms of sugar in 
crease must await actual harvesting, 
according to Dr. George Burt, prin 
cipal physiologist and biochemist, 
IISPA experiment station 


Now It’s Orange Cartons 


lor packing oranges, a new stvlk 
cardboard carton makes _ possible 
abandonment of tissue wrapping. It 
is being used by Plancentia (Calif.) 
Orange Growers Assn. Cartons are 
one-half size of conventional wooden 
boxes, weigh 40 Ib. filled. Heavy 
fiberboard is inserted around sides 
to strengthen carton. Liner is im 
pregnated with byphenly to combat 


aecay 


Form Pan-Glazing Group 


Aim of the recently established In- 
dependent Pan Glazing Assn., Inc., 
is to provide bakers with better serv- 
ice on their pan-glazing needs by pool- 
ing all technical know-how 

President is C. F. Dinley, Metal 
Cladding, Inc., Buffalo and executive 
secretary is John Chesnik, with officers 
at 546 S. Longwood St., Baltimore 
23, Md. 


FOOD ENGINEERING, 


NOVEMBER, 


Packagers Reveal Latest Strides 
In Line Performance, Testing 


Over 1,200 members of the Pack- 
aging Institute learned of the newest 
developments during their recent 
15th annual 3-day forum in New 
York City. Briefs from outstanding 
sessions follow: 

Standards for Machine Mainten- 
ance—G. M. Woodruff, General 
Foods Corp., suggested installation of 
a 360-deg. graduated dial on a shaft 
for conveniently checking timing and 
adjustment of machine parts. Using 
dial as a tool, a standard chart can 
he set up as a guide for operators and 
adjusters. | Machines can then be 
periodically audited to insure main- 
tenance of proper settings. 

Equally important is to set stand 
ards on tolerable wear of machine 
parts. In so doing, it will be possible 
to anticipate necessary replacements 
or repairs before they affect operating 
efficiencies. 

Fill-Height Inspection—Use of the 
cadmium sulfide crystal as an X-ray 
detector to monitor fills of sealed cans 
has brought accuracies of + # in. 
at 900 per min. speeds, reported H. 
Scheiber, General Electric Co., Mil- 
waukee. Soon to appear is an X-ray 


Cad 


Ain Ys oat aus tn State 


inspection unit for checking fill height 
of liquid milk packed in waxed paper 
board containers. 

Checking Lithographed Can Labels 

M. J. Reid, Eastman Kodak Co., 
Rochester, N. Y., discussed an auto 
matic checking device his firm has 
developed for rejecting from a line 
any can with an improper litho 
graphed label (one with different code 
marks). ‘Through areas where code 
marks are lithcegraphed on the side of 
the can, electric current can flow. 
Contact is made through seven hori- 
zontal wires along which cans rotate 
in vertical position. Wires are set to 
selectively pass or reject cans with 
various arrangements of code mark 
Two wires identify a particular can 
The remaining five wires provide a 
no-signal voltage when the solder 
joint is in contact with them, thus 
resetting the mechanism and_ also 
operating the reject unit (when wire 
pick up a signal from the code area) 

Weight Control—A new method of 
automatically graphing and comput 
ing weight control data was revealed 
by L. Folwell, Scale Svecialists & 
Systems, Inc., Roseland, N. J. Each 


k Truck Cuts Weight 50% 


Lighter yet strong and resistant to weathering, 


rusting and denting, this new 4,000-gal 


one-piece plastic milk truck was recently delivered to Dairymen’s League Cooperative 
Assn., Syracuse, N. Y. Made of polyester resin in one operation, by a method developed 
by Marco Products Dept., Celanese Corp., the tank employs Fiberglas cloth and mat, 


2-in. ply of balsawood, and a thin inner sheet of stainless 
molded as an integral part of tank. Tank is 27 ft. long, 58 in. high, 18 ft. in « 
It is mounted on a special frame that provides air suspension rather than 


1953 


steel. Supporting skirts were 
ircumlerence 


pring 








fy 


Liuminate 


long, is 
plants with the 


pipe and Its Use 





hart 


lly 


Ile tri 


mndes 


Pack: 


a d 


printe 


| 
Poe 


taundare 


rill 


lcnsometric measurcmcn 
its are alse of ink-film thickne 
ind d ( Mf. Ramsbottom 


ite 


VCIU 


ie ‘Testing—A | 
he Lord Baltimore Press, r 


1 ] r } 
ona mp! pot-reaction. test | ig rod ita ree oil 


rapidly indicating susceptibility of 


d pa iwe to alkali contact F Nionahan. National Biscuit 
Wurzburg, Jr., Interchemical ( described nm oinstrument de 
larcd that the GE. recor cloped by his firm to measure thi 
ter was the only i force required to hold formed-carton 

to any appreciable ex cores at rectangle Need of such an 
maintenance of working instrument has been urgent, since a 

ls for col ontrol in’ pacl poorly scored carton wi pring out 
In recent years, there has been f position and in Cause jam-up 


isc Of simple photometn ind downtime o1 wing lin 





FE PRODUCTION AND WHOLESALE PRICE INDEXES 


} = on ae ee | reyuminoar 


J'y . eel 


S ON | 


) 


PRODUCTION UPS AND DOWNS IN BRANCHES 








New Packaging Films 


Iwo entirely different packaging 
materials hay recently been devel 
oped—but as vet only for expermental 
DUTpPOse 
~ One is irradiated polvethylene pro 
duced by GE at Pittsfield, Mass., bi 
bombarding “pol with high-energs 
lectron Plus, properties of the 
plastic have been changed, most not 
ibly its resistan to high tempera 
tures—over 300 deg. J 

Whether this modified “poly” can 
be used as a plastic ‘‘can” for thermal 
processed foods isn’t vet known. But 
processors may find it suitable as a 
coating for paperboard travs — for 
brown-n’-serve rolls or other tvpe food 
re-heated in th ime packag 

The second film 1 two-directional 
rricnted stvrene recently deve loped by 
Plax Corp., W. Hartford, Conn. It 
is reportedly rigid and highly resistant 
to moist 


Dairy Congress Line-Up 


ter of international 
it the World Con- 
for Milk Utilization heduled 
Nov. 20-21 in Washington, includes 
Dr. Karl Brandt, associate director, 
ood Research Institute, Stanford 
University; Dr. Jacques May, Ameri 
in Geographic Assn.; and Dr. Egbert 
de Vries, International Bank for Re 
onstruction & Development 
Sen. Alexander Wiley (Wi 
honorary cl an and will deliver the 
ke Others serving with 
i ign Operations Ad 


© Harold FE. Stassen, § 
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Agriculture Ezra Benson, 

H. Work of the F&AO, Dr. 
Irclogan of the Agricultural 

rch Administration, and Lester 


ind Robert Rosenbaum, DISI 


of the meeting 1s to spot 

light the problem of hunger facing 

two-thirds of the world’s people while 

the other third has a surplus of dairy 
luct 


rodu 


Brewer Groups Honored 


National Safety Council awards 
have gone to the U.S. Brewers Foun 
dation, Inc., and Dominion Brewers 
\ssn. Cited were the performances 

these associations in providing 
ervices and their prevention 
activities in the sphere of publicity, 
mferences, contests, and publication 
f technical material 


Hors dOecuvres 


> Bureau of Human Nutrition & Home 
Economics has developed a glass stomach. 
Just the thing for cross-country tourists. 


PP xploding and toasting are “drastic’’ 
vluch impair the protein value of 
Scottish nutritionist. Show 
of people who don’t sec 
programs 


> “Cheese of All Nations” retail stores in 
New York offer 367 varieties of cheese. 
Didn't know that mice had such refined 
tastes. 


© A Gainesville ‘Texan has invented a bec 
hive containing jars into which the bees 
themselves pack the honey. Put on a cap 
nd label, and the product is ready to sell. 
Progr has got to stop! 


P If an A-bomb doesn’t spoil your appe- 
tite, you might like the Atomic Emergency 
Food Box of Dorset Foods, New York. 
Its canned contents range from hash to 
vichysoisse soup, to tickle any irradiated 
palate. 


& Pepsi-Cola is selling ice-cold beverage in 
Iceland, even when the thermometer reads 
17 below. It hits the cold spot 


> Party Corn—kernels made crunchy and 
tasty by deep frying and salting—is com- 
ing on the market. Daniel Boone called it 
“parched corn.” 


The new book “Road to Abundance” 
predicts synthesis of foods in chemical 
plants But we say that most foods are too 
complex to be put together by molecule 
masons. Ret they can’t even build the 
belch factor 


> Chemists really are going in the other 
direction. Recently they used fats as plas- 
ticizers in vinyl plastics. Now if they 
would only convert the butter surplus into 
raincoats, 





NICHOLSON TRAPS 


SAVE CAR OF COAL WEEKLY 


for This Large Steam User 


Following replacement of all er and more even temperatures 
steam traps of various makes, which Nicholson traps effect. See 
with Nicholson units, an Eastern why large industrial and institu 
college reports: —‘’An average _ tional steam users are increasing- 
coal saving of 1 carload per week ly standardizing on Nicholsons. 
besides much better heat distri- 5 types; for heat, power, process; 
bution’. Credit is given the high- sizes 14" to 2”; press. to 250 Ibs. 


I . 
ceatill 


Send for BULLETIN 853 
193 Oregon St., Wilkes-Barre, Pa. 














Helps Food 


Stay Wholesome 


Suprene Belting has been carefully perfected 
to help foods stay wholesome...never im- 
parts any taste or odor to conveyed 
products. Made of tough, durable 
duck and impregnated with the 
exclusive Victor “Neoprene” 
compound, Suprene has proved 
of inestimable value in the 
packing, processing and manu- 
facture of food products. 

Suprene Belting is not only 
waterproof, but is also highly 
resistant to the injurious effects of 
fats, greases and fruit acids. It is easy 
to wash with steam or hot water. 
Specify Suprene Belting for all your 
conveying needs and be sure of safe, 
Sanitary conveyance for years. Send 


for bulletin 20—it’s free. Datarn & Toxetio | Pe Ca 


$3 Park Place, New York 7 300 W. Hubbard Street, Chicago 10 
| Factory Easton, Po 
| ® 56 
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PRRs ERE TF sna > 


| Meat Packers Spotlight Problems, 
Developments, Trends in Field 


what can you do 
with this amazing, 
new, natural 
colloid? 





GUAR GUM 
JAGUAR produces high viscosity 


at low concentrations 
JAGUAR is cold water swelling 


JAGUAR de velops its prope rties 
over a wide pH range 


ing, film forming and stabilizing 


proper ties 


JAGUAR is a natural vegetable 
pure food colloid 


JAGUAR is economical to use 


@ JAGUAR is available in commer 


cial quantities 


We invite your inquiry regarding this amaz- 
ing, new product, developed and produced by 
Stein Hall. For technical data, and sample, 
write us on your company letterhead or fill 
in this coupon. 


JAGUAR DEPT. Fie 

Stein, Hall & Co., Inc 

285 Madison Avenue, New York 17, 

Please send me at once your descriptive | 
booklet together with a free sample of | 
STEIN HALL’'S JAGUAR I understand | 
that no obligation is ifcurred 

Name 


Title 


Address 


I City Zone State 


ae ee ee ee ee ee ee ee ee oe ee 


I 
I 
i 
I 
Company t 
I 
1 
1 
i 


196 


Members of the Ainerican Meat In 
titute were 


meat-packing problem 


briefed on significant 
at their recent 
{Sth annual convention im Chicago 
Particularly, papers on prepackag 
product drew 
ing room only” attendance 
light 
Prepackaging—Most retailers and 
many packers indicate that more saus- 
ige and meat specialty item 
prepackaged at the packer level, 1 
ported, Vice-President G. M. Lew: 
of AMI. Reason is that assembly lin 
ire essential for low cost prod tion 
Concurring with this vi wpoint wa 
W. G. Andrews, ‘The Grand Union 
Co., East Paterson, N. J., whose firm 
found direct deliveries from pac! 


because (] No Vare 


requ 


idvantageou 


house inventories arc 
warehouse losses are eliminated 

leaveae’ 
Ra { 


ost is no higher than or 
items, and (4) freshness is controlled 
through direct store contact by driver 
ilesman 

W. C. Purdy, Jewel Foods Stor 
Barrington, Tl., pointed out that In 


firm was not near! much concern 


tore-pa 


is to how long prepackaged product 
well thev sell To 
ontrol 
program has been initiated. Prepach 
iged sausage items are delivered five 
refrigerated truck 
to warehouses between 2 and 4 
P.M. Kept under refrigeration over 
night, they are delivered next morn 
ing to stores. Coded packages not 
old) by the expiration date are 
rar troved. R sponsible for this pro 
gram are managers and district man 


keep but in how 
Create a eptance i I hne 


times weekly in 


agers. 

Packaging Costs—According to B 
C. ‘Tackeff, v.p. of New England 
Provision Co., Boston, total cost per 
sliced luncheon meats run 
about léc., with the cost of the mate 
rials running «bout Ic. and labor 

Broken down, the cost of material 
per 1,000 is 
terial (cellophane 
three colors, pictorial), and $ 
backing boards 

Required to operate a packaging 
line are a supervisor, two men feeding 
slicers, two girls check-weighing, two 
gitls feeding wrapping machines, on 
girl dating and supplying labels to 
machine, and two 


eirls loading p k 
iges into shipping cases 


package of 


$3.00 for wi Ipping ma 
$4.50 for labels 


25 for 


Potal hourly 
labor cost 10 workers at $1.50 an 


S ? 400) DaAch 


S15 to. produce 


ng line compris 
machines and 
machine han 


pcer-mimn 


ip-King wrapping 


FOOD 


ENGINEERING, 


ninute 
Packer's 


1 ! 
volum in oth 


“Stake’”—Only — through 
packer economi lly 
tall equipment better than that 
meat markets to reduce pack 

t declared | C. Danl 
id Company, Chicago. Pre 
liced Iuncheon meats must 
to the 
ik and little temperature 
ition in the chain of refrigeration 
Mqually important is the production 
f quality product made from the 
fy he | Td\V handled 
ideal temperatures with — spe 
I if initary equipment 
High labor ce requil most ad 
stacking, 

c rap and cartoning 
pply Outlook—J. R. Ives of AMI 
ted a 244 millon pound meat 
n 1954 If the exp ted 


isc J pls rop material 


consumer, with 


naterial ind 


hing Wripping 


Su 


} 
tilt 


produ tion for the calendat 

Ww \nd 

up moderatch 

thilitv) beef and veal out 
hielith high I | 


Slim Profits- Meat pack« 
onl ible t retain 
of ik Cy 
\. Hormel] 
Needed is more than 


eived bv the 


mannfacturer in the country 
order to provide the 
ufficient funds for ade 
new produ t new 


ind plant 


yacker 
quate 1 rch 
machine merchandising 
replacements. 
Warchouse Construction R. J. Ep 
tein, A. Epstein & Sons, Chicago, 
cribed a method of preventing 1 
ted warehouse floor and foun 
upheaval due to frost formation 
ub-soil. Emp orids 
s with 
is] oravel 
I hermocouples 
zontally and 
ted to a panel 
If the 
freezing, 


n the ducts 


New-Lard Complication 


if dairy 
| been 
ew-tvpe lard 

on of Dr. W 
it Cornell 


1] ne 4 
TODICIN, ie 


vav to de- 
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“Sterilized” Meat Products 


1 (A) and ) 
seen at Chicago AMI exhibits, were spe 
cially “sterilized” by high frequency heat 
ing, and reportedly they'll keep in a closed 
pack without refrigeration. Color and flavor 
are called excellent, with no overcooked 
weighed by AMI researcher- 


f 


taste. Being 


is possibilitv of processing these meats in 


having non-conducting rlass 


bodies 
| - heating isn’t feasible with metal 
electru eating Isnt fleasible with metal 


cans. But also under study is aseptic trans 


container 


or plastic) necessary since di 


fer of meats from a proces sing cell to 


metal containers 





vise wavs of identifying these modi- 
fied fat 

Ife spoke at the 67th annual meet 
ing of the Assn. of Official Agricul 
tural Chemists in Washington. And 
course of his talk he reported 


in the 
rT method for 


1 
omecsty 


Italy Regulates Baby Food 


food 
products in Italy are 


Production and sale of baby 
ind dietetic 
now regulated by a decre¢ published 
in Gazzetta Ufficiale. And imported 
foods are subject to these new regula 
tions. 

market 


Jlighhght 1) Permit to 
products must be obtained from High 
Commissioner for Public Health fol 
lowing inspection and approval of 
manufacturing premiis ind products 
2) Products must be sold in original 
parcels closed rau tampering. (5 
Packages must carrv following infor 
mation in Italian: Name and descrip 
tion of contents; name and location 
ot head office 


manufacturer and 

lirection 

product; net 

; date of production and length 

in u ible 

pr 

duction reservati t ‘not 
he US 
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Soviet Reports Strides 
In Food Technology 


Moves by the Ru 
their tood te 
by several items recently monitored 
from the Soviet radio by McGraw-Hill 
World News 

\utomatic baking is statcd to be 
iricd out in a non-stop plant devel 

vd bv the Research Institute of the 
USSR Baking Industry. Noted is in- 
clusion of machines for weighing and 
regulating quantities of material, for 
mixing dough, and for baking. thi 
bread. A “sealing” of the units to in 
sure hygienic standards is 
but not explained 

Powdered albumen 
whit 
from cod, ac 
lish Combine 

“Dry” rice not requiring the usual 
flooding is announced by Soviet plant 


ku Oo advance 


hnology midicated 


mentione d 


differing litth 
1s to be mass produced 


Nose OVW 


from cgg 
ording to. the 


breeders. ‘The new variety is declared 


to need only five or six waterings dur 
ing the season, thus making it possibl 


to include it in crop rotation 


Photosynthetic formation of | 
teins as irbohydrates is 1 
ported established by the USSR 
Academy of Science (Plant Pathology 
Institute Using marked nitrogen 
ind carbon atoms, the 
iid to have shown that during photo 
ynthesis the 
hydrates and proteins changes in ac 
cordance with the nature of the light 
source, its intensity, the age of the 
plant, and its nutrition 

Plant progress in °52 is described as 
modemization 
facilitic 

hortly 
refinery in the 
in Uzbekistan 


researchers are 


relation between carbo 


including building o1 
f 100 food 
Scheduled — for 


processing 
construction 
ire said to be a sugai 
Ukraine 
ind the Ukraine 

Output gains in the USSR remain 
figure but 


and creameri 


unsupported by specifi 
noted in these > 
AVE it, 15 pol 
28; dairy prod 
vegetable oil, 9 
confectioner 12 
12; alcohol, 10; 
Also, the 


] 
Cahnhect 


idvancements are 
oC 52 over 5] 


1 


ondensed miulk 
) mimal oil } 
ug heese, 15 
inned foods, 11; tea 
grape wine, 28; and beer, 6 
Sovic iv that amounts of 
foods, confectionery, and cereal prod 
are now nearly double what they 
in 1940, while sugar production 


, 


percent since that vear 


Olympia Oysters Theatened 


\ mysterious blight i 
Ostrea Lunda, the Olympia 
Puget 
predict it 


attacking 
oyster, 
Sound 


extin¢ 


which grows only in 
And some 
tion within two years unl there 1 
W ! hing 

hellfish 


STOWE! 
ffective remedial action 
ton State Fisheri Dept 


extensive] 
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FOR MEN 
WHO USE 
WIRE MESH BELTS! 


r 


HERE'S WHY LEADING MANUFACTURERS 
SPECIFY ''CAMBRIDGE'' WIRE MESH 
CONVEYOR BELTS. 





ACCURATE CONSTRUCTION—every step 
of the construction of your belt is care- 
fully controlled so that the finished belt 
meets specifications for siz 
Kven the welds at the 


mesh count 
and mesh opening 
edge of the belt are specially inspected 
to give you maximum protection at this 


most vulnerable part of the belt 


RANGE OF SPECIFICATIONS— 
whether you're handling delicate light- 
weight load such as leaf crops, or 
heavy, bulky loads such as bagged feeds, 
there’s a Cambridge wire belt: specifica- 
tion to meet your necds. Even processing 
through heat, cold or corrosive 
talor alloy 


solutions 
Isa snap when the proper me 
is chosen for fabricating your Cambridge 


wire mesh conveyor belt 


EXPERIENCED ENGINEERING SERVICE— 
the combination of trained engineers 
both in the Cambridge plant and on our 
Sales Staff is your assurance that the 
belt recommended for you is the right 
belt. Cambridge « 
In any phase of conve 
plant layout, equip- 


ngineers can assist you 
yor belt usage 
conveyor de sgn 


ment specifications et¢ 


P. S. 

IF YOU DON'T USE WIRE MESH BELTS, 
you'll do well to find out how they can 
cut costs and boost output by combin- 
ing product movement with processing in 
your plant. For information write dircet 
your Cambridge field engineer 
Belting-Mechanical mn 
directory for 


or call in 
Look under 
your classified telephone 
the Cambridge man nearest you, 








Typical Cambridge Belt Weoves, Balanced 
and Rod-Reinforced, are widely used for 
many processes which can be combined 


with movement. Other Weaves available 


FREE WIRE BELT MANUAL 
Gives data on design, in 


stallations, construction 
\ * 
Write for your copy now / 


The Cambridge 
Wire Cloth Co. 


Dept. Q © Cambridge 11, Md. 
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++ SPECIAL 
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ALMOND - COCOANUT 
IMITATION 
A subtle blend of two 
old favorites, as succu- 
lent as the nut meat 
themselves. 


BUTTER IMITATION 
Wherever a “rich, but- 
tery’ note is desired, 
here is the flavor for 
you. Easy to use and 
economical too. 


CUSTARD IMITATION 
A delicate smooth 
flavor that makes 
pleasurable tasting. 


Eacn flayor is available in heat 
stabilized form or in the proper 
base and ina concentration to 
meet your particular food product 
requirements whether it be: 

cake or cookie dough, 

icing or cookie filler, 

pudding, pie filler, candy... 


SEND for SAMPLE 
TODAY! = 


i ee 
GENTLEMEN: 
Please rush sample of 


OA OB OC 


used in 


To be 
Name 
Address 
City & State 


POLAK & SCHWARZ, INC. 


667 Washington St., New York 14, N. Y. 


Midwestern Office 
173 W. Madison Street, Chicago 2, Ill 
Representatives: Milwaukee - Los Angeles 
Canadian Office: 251A Coxwell Ave., 
Ontario, Canada 


2e-----5 


Toronto 





| 


Films Up Boxed-Fruit Life 
| . 1) 2 tae 
led by [ 


nf om 


p il and 
SDA ien 
ting of thi 


Assn in oft 


re reported adequate 
itlett, Anjou, Comice, 
but the tougher on 
I istant with use 
lilm packaging was 
Only for fruit 


ungicide part 


ore 1 


ound 

and tor 
ite storage 

in film at 31 deg. | 

d one or two months 

than non-filmed fruit, and still 

vith excellent qualit Golden 

moisture 

most trom 

Phiohlm, and 

to moisture. Gen- 

hould be perforated 


voles, which lose 
ivel, benefit 
ot pi lye thyle ne, 
HNpPCrVvious 
the liner 
removed from 


oft-flavors at 


| ae 
when Ippk ire 
torage—to 


prevent 


tcemperatu 


USDA Grade Standards 


Recent actions by Production & 
\larketing Administration of USDA, 
mn U.S. Grade Standards and related 
ctivities include the following: 

Canned Apples, third revision, p 

Sept. 16 Federal Register, effec- 
tive Oct 16 

I'gg products, minimum require 
sanitation, facilities, and 
perating procedures in official proc 
ing and packaging plants, revised, 

5 Sept. 18 Federai Register 
rections p. 6225, Sept. 30 


nent for 


’ 
vith col 


Kegister effect! 

Grapes, Sawdust Pach 
or Vinifera type), revised 
Sept. 19 Federal Register 
Oct. 19. 

Chili Sauce, uew, p. 5621, Sey 
I'cderal Register, effective Oct. 19 

I'rozen concentrate for 
new, proposed, time fot written com 
ments extended from Sept. 20 to Oct. 
6 by a notice on p Sept. 2 
I’ederal Register. 

Eggplant, revised, p. 6203, Sept. 29 
l’ederal Register, ettective Oct. 29 

Poultry, ind inspection, 
basis of service, amended, p.. 022i, 
Sept. 30 Federal Register, effective on 
publication (Sept. > 


I cderal 


yt 


lemonade, 


5 


SH65 


grading 


Annual-Report Honors 


“Oscar of 
Financial World's 
to determine the best annual report 
products classification 1s 
Natienal Dairy Products Corp. Sec 
ond and third places were taken by 
the Borden Co. and Beatrice Foods 
Co.. re pectivels This is the fifth 
time in NDPC’s annual finan- 

) 


ial report has been judged top 


Industn 
13th 


winner 1m 
ompetition 


in the dair 


1 TOW 


Printing Error 


Tw ines of type inadvertently 
vere omitted from the Refrigeration 
Section of FE’s October Anniversary 
Missing from the bottorn of the 
the line 
ind cork-board were the pre- 
insulation and from the 
bottom of the second column, same 
“In these package-type 


ImMmMmonila Fas Is 


Issue. 
first column, p. 128, 
Cork 


ferred 


Was 
ma-” 


page, the line 


units, the wet 





Briefly “— 


Newly 


$750 scholarship, including tuition, to the 


@ DIETETICS. established is a 
New York Institute of Dietetics, donor 
being Mrs. Tillie Lewis, president of ‘Tasti- 
Foods, Inc., and Flotill, Inc., Stockton, 
Calif. Basis of competition, closing Dec. 
31, will be an essay, “Why I Want to be 
a Dietitian.” 


@FRESH JUICES, rather than canned 
ingle-strength juices, have fallen before 
the gains of the frozen juices, according 
to an American Can Co. survey. Whereas 
onsumption of squeezed juices has 
dropped from 30% to 22% since ’50, the 
inned variety has held its own at 48%. 


@ FIRST BAKING company to send its 
key personnel to exclusive sanitation 
courses given by the American Institute of 
Baking is Interstate Bakeries Corp. 


@ DAIRY SPECIALISTS from 


in thi touring uni- 


Switzer 


ind are now country 


FOOD 


ENGINEERING, 


versity dairy departments and industrial 
dairy concerns. Among the group of 21 
ire Dr. O. Langhard, director of the Swiss 
Cheese Union; Dr. P. Kaestli, head of the 
Swiss Federal Experiment Station for Dairy 
Industry & Bacteriology; and Dr. E. Zolli- 
kofer, head of the Swiss Federal Institute 
ot Dairy Te hnology 

@A Materials Handling scholarship has 
been established at Illinois Institute of 
Technology, Chicago. The $650 full-tui- 
tion grant was set up by the Chicago chap- 
ter of the American Materials Handling 
Society. 

@ TIN CANS are among the articles that 
might be made by new mobile plant 
mounted on flatcars or trailers, according 
to American Machinist, McGraw i 
lication. In_ this I 
he carried out 


lants of buvers, to move 


way 


on 


demand center 


@ SANITATION HONORS have been 
accorded by the International Assn. of 
Milk & Food Sanitarians to Clarence W. 
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Weber, N. Y. State Dept. of Health, and 
Dr. I. I’. Meyer, retired head of food con 


trol work in the Michigan State Dept. of M1 0 om 


Weber received the Citation 
and diligent work in 
behalf of the Association, while Dr. Meyer 
received the Sanitarians Award in recog-  jders { 
nition of his extensive promotion of dairy 
ordinances and key control measures in 


the field 


Health. Mr. 


Award for his long 


pr 
lucing cost 
v, or both 
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kitst Aid to Wasté Treatment 


A UNIFIED METHOD OF 
WASTE TREATMENT 


WHAT IS IT? 


BIONETIC is a dry powder of preserved beneficial 


groups of micro-organisms that accelerate natural 


nological action 


WHAT DOES IT DO? 


BIONETIC custom cultures are prepared to decom 
pose specific types of wastes including petroleum 
decomposition, oil and phenols in refinery waste 
waters, sanitary sewage wastes, cannery and 
citrus wastes, paper and pulp wastes, and milk 


wastes 


INTERNATIONAL ACCEPTANCE 


BIONETIC 


is successfully used by hundreds of 


municipalities, industries, resorts, and institutions 


For FREE Literature Write: 


A. J, Krell, technical director 


by we feance Chemicals . 


CORPORATION 


P. O. BOX 6724 HOUSTON 5, TEXAS 


If You Move... 


be sure to send 
FOOD ENGINEERING 
your new address! 


That's the best way to make sure 
your copies of Food Engineering 
will arrive without interruption. 
Information about your new ad- 
dress should be sent three weeks 
before you move, to allow time 
for changing the necessary rec- 
ords. 

Use This Form To Send 

Your Change of Address 








Nome 
Old Address 


Street 


City 
New Address 
Street 


City 


Your New Position 


Jone State. 


New Company 


Product Mfg 
Fill in Completely and mail to- 
FOOD ENGINEERING 
330 W. 42nd St., N. Y. 36, N. Y. 
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AUTOMATIC WATER-SAVER 


77474 SPRAY NOZZLE 


va 


ideal for Dairy and Food Industries 

The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the momen’ the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 


worn, replace it with a new one. CONSULT YOUR DEALER 


Photograph courtesy of American Can Company 


Here’s proof of 
improved flavor 


@ Consumer preference tests at Michigan State Col- 
leve showed a Ww hoppin 681% preference for canned 
corned beef hash made with hvdrolyzed vegetable 
Phink what adding Huron HNP ean mean 


sales! Its made only from wholesome. nutri- 


protemn 
lo vour 
tious wheat. Tluron’s Technical Service Department 
likes to work on flavor problems. Write today. The 
Huron Milling Co... 9 Park Place, New York City 


HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 
The flavor of meat from wheat 


For more information, use coupon on page 159 
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Recent Inventions 





PRODUCTS 


Vege table Oil Resistar 
Jemperature Cloudu 
Enhancemeu ith Material 
from Zi onium ind Zit 
Soaps of Solid Saturated 

Seri H. D. Royce te 
Southern Cotton Oil Co 

nah, Ga. No. 2,64¢ f 

1955 


Frotein Adhesior eV 
ing for Food ( 
sisting of Filn 
Consisting of Rosin 
Rosin, Abietic Acid, 
Thereof 4 ( Igar, 


nting Coat- 
mitainers Con 
From Group 
Hydrogenated 
ind Mixtures 
Palos 
Heights, Ill. te on & Co.. 
Inc Chicago ( 2 646.358 
July 21, 1953 


ncentrate Derived 
Raisins Made 
Water Extraction of 

Shapire Kentfield, 
2,647,058. July 28 


Stable Liquid ¢ 
Fiom Grapes and 
by Hot 
Pomace—A 
Calif. Ni 
1953 


Delivdrating Pi icapple Juice by 
Disintegrating, Removing Pulp 
Separating Remaining Heavy Pulp 
rom Esters and Albumin, Dehy- 
drating by Successive Freezings 
ind Separations of Ice Crystals- 
FE. P. Wenzelberger, to The Com 
monwealth Engineering Co., Day 
ton, Ohio. No. 2,647,059. July 
28. 1953 


Preparing Wort by Extracting Hop 
Cones in Water, Treating With 
Catalytic Isomerizing Solution 
Boiling, Then Adding to Wort 
V. Salac, Prague, Czechoslovakia, 
to. Ceskoslovenske pivovary, liho 
vary a Kowservarny, narodni pod 
Czechoslovakia. No 
August 4, 1953 


mk, Prague 


2,047,837 


Canned Ripe Banana Product Ob 
tained by Saturating Slices With 
Svrup, Evacuating to Remove 
Gases and Removing Excess 
Liquid, Maccrating to Puree, Con 
tinuously Heating to 158-19 deg 
I’. Under Pressure—R. T. Stone 
San Jose, Costa Rica, to Food 
Concentrates Inc., New York. No 
2,647,838. Aug. 4, 1953 


idible Cheese Product Comprised 
f Loose Morsels Coated With 
Whey Solids to Increase Brittle- 
ness and Resistance to Mold and 
Rancidity—]. Krusi, Thayne, Wyo 
No. 2,648,607. Aug. 11, 1953. 


Preserved Pimento With Firm 
Body, Bright Color, and Full 
Flavor Made by Lowering pH 
With Salt, Pasteurizing, Packaging 
FE. Traisman, Des Plaines, Il. 
and C. R. Price, Garland, Tex., to 
Kraft Foods Co., Chicago. No. 
2,649,378. Aug. 18, 1953. 


Substantially Sugar-Free Fer 
mented Beverage Made by Mash- 
ing Malt and Soybean Flakes, 
Heating, Adding Starch, Heating, 
Adding Corn Sugar in Brew Ket- 
tle, Boiling, Coleg, Adding 
Yeast, Storing at Low Temperature 
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rre Haute, Ind 
Aug. 25, 1953 

Kdible Lactose Product Made | 
Divgesting Whey With Proteolyt 
, Demineralizing by Ion 
Tinkler, R. ¢ 
G. Kennedy 


» American [ome 


Enzyme, 


Exchange | H 


2 650.165 


PROCESSES 


Determining Bran 
ticle in Cereal Floi 


With Aqueous Cry 


lowed by Alkali 
Other articl R Larkin 
Peoria, I] S.A. No. 2,642 


45. June 23, 19 


Roasting and Salting Shelled Un 
kinned Nuts by Adding Salt 
Water, Enclosing Nuts and Solu 
tion Under Pressure, Raising to 
Boiling Pressure to Steam Roast 
the Nuts, Exhaust, Cool—F. F 
Hageman, Chico, Calif. No 
2,643,190. June 23, 1953. 
Cooking Rice in’ Presence of 
Moisture Drying, Compressing 
While Warm, Puffing at High 
l'emperature—-M. W. Alderman, 
W. F. Massmann, Jr., and E. W. 
Michael, Battle Creek, Mich. to 
General Foods Corp., New York, 
No. 2,643,951. June 30, 1953. 


Blocking Fish Fillets by Overlap 
ping Between Opposite Confining 
Walls, Applying Pressure, Freez 
ng—H. E. Crowther, Watertown, 
nd L. T. Hopkinson, Newton, 
Mass. to The Atlantic Coast Fish- 
cries Co., Boston. No. 2,643,952 
Jrne 30, 1953 


L.ink-Sausage Casing-Removing 
Process Employing Wetting Media 
to Stretch Casing and Fluid Un 
der Pressure to Expand it Away 
From Encased Structure—R. A 
Schneider, Bridgeport, Conn. No 
2,644,982. July 14, 1953 


Recovering Pectin From Beet 
Sugar Refinery Waste by Ion Ex 
hange Employing Phenol Formal- 
dehyde Cation Resin and Aro 
matic Amine-Formaldehyde Anion 
Resin, Washing Beds to Recover 
Pectin, Precipitating With Alco- 
hol—A. E. Bishop, Dayton, Ohio 
to Superior Sugar Refining Co., 
Menominee, Mich. No. 2,647,890. 
Aug. 4, 1953. 


Ireating Sun-Dried Raisins in 
Damp State With Sulfur Dioxide 
While Under _— Agitation—E. 
Aliotti, Rhodes, Dodecanese, 
Greece, to Aliotti and Gier, Kansas 
City, Mo. No. 2,648,695. Aug 
11, 1953. 


Treating Raw Egg Whites to De- 
crease Whipping Time by Hash- 
ing in Container and Forcing Out 
Through Orifice—W. E. Lloyd, 
Homewood, Ill. to Armour and 
Co., Chicago. No. 2,648,606. 
Aug. 11, 1953. 
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EQUIPMENT 


Poultry Picking Machine Emplo 
ing Two Facing Rotary Drums, 
One Containing Long Flexible 
Fingers for Feather Removal, and 
Other Short Inflexible Fingers to 
Cake Off Pin Feathers—G. W 
Johnson, Raytown, Mo. to Gordon 
Johnson Co., Kansas City, Mo 
No 2,641,796. June 16, 1953 


Beverage Brewing Apparatus 
Which Passes Predetermined 
Quantities of Heated Liquid 
Through Infusion at Controlled 
Intervals—E. S. Clemens, New 
Orleans, La. No. 2,641,992. June 
16, 1953. 


Ice-Cream Cone Dipping Appara 
tus Utilizing Movable Basket Sup 
porting Dipping Tray and Tank- 

A. D. Campbell, Whiting, Indi- 
ana. No. 2,642,029. June 16, 
1953. 


Continuous Ice Cream Block Ex 
truding and Freezing System Em 
ploying Flat Contact Surface 
I'reezing Chamber With Means 
for Continuous Breaking of Bond 
Between Product and Supporting 
Strip—R. Turner, Horsforth neat 
Leeds, England. No. 2,643,526 
June 30, 1953 


Forced Draft Vacuum for Milk 
Dryers Employing Vertical Mem 
ber With Two Feed Pipes 
Equipped With Blowers—G. FE 
Shaw, Nellsville, Wis. No. 2,644,- 
391. July 7, 1953 


Rotary Type Extractor Feeder 
Employing Baffled Fruit Receiving 
Pockets—L A Wells, Long 
Beach, Calif. to Brown Citrus 
Machinery Corp., Whittier, Calif 
No. 2,644,568. July 7, 1953 


Pitting and Stuffing Conveyor Ap- 
paratus Employing Buoying Feed 
Bath Discharged by Cup-Bearing 
Chain Mechanism—M. E. Fran- 
cisco, San Jose, Calif. No. 2,644.- 
569. July 7, 1953 


Oven Type Coffee Roaster With 
Plurality of Heating Zones and 
\ir-Tight Rotating Roasting Tube 
With Controlled Gas Removal— 
W. S. Scull, 2nd., Bryn Mawr, 
nd G. A. Fisher, Selinsgrove, Pa 
tc Jabez Burns & Sons, Inc., New 
York. No. 2,644,681. July 7, 1953 


Apparatus for Stripping Artificial 
Casing From Prepared Sausage 
Employing Conveyors,  Slitters, 
Gripping Means—]. W. Ball to 
W. R. Gunderson and A. P 
Broiles, Dallas, Tex. No. 2,644 
979. July 14, 1953 


Shrimp Deveiner and Splitter 
Utilizing Annular Recessed Op- 
posed Abuting Disks and Rotary 
Cutter—A. R. McKinstry, Bruns 
wick, Ga. to Seafood Equipment 
Corp., Glynn County, Ga. No 
2,644,980. July 14, 1953 


Bacon Slab Injector Employing 
Gang of Needle-Mounted Recip 
rocating Piston-Cylinders and 
Movable Integrated Platform 

S. T. Moreland, [ndianapolis 
Ind. No. 2,645,171. July 14, 
1953 


FOOD ENGINEERING, 


Photoelectric Inspecting and Sort 
ing Apparatus Utilizing Conveyor 
With Photocell Inspection Lamps 
nd Relav-Actuated Sorting Mech 
anisms—C. T. Nemir, Washing 
ton, D. C. to The Kelling Nut 
Co., Chicago No. 2.645.343 
July 14, 195; 


gg Grading Machine Including 
Series of Tracks Feeding Se’ecti« 
Beam Balances—R. ]. Hayter, N 
tollywood, Calif. No. 2,645,344 


July 14, 1953 


Aspirating Machine hat 
Product in Thin, Flat 
Stream Through Annular Air 
Served Gap—R. B. Dodds, Wood 
bridge, Conn. to The Safety Car 
Heating & Lighting Co., In 
New Haven, Conn. No. 2,64 
345. July 14, 1953 


Grain 
Passes 


Apparatus for Extracting Sugar 
From Beets Fmploving Vertical 
Columns and Double-Wall Heated 
Screw Conveyor for Counter 
current Extraction Including Heat 
ing Zone—TI Langen, H 
Etzweiler, Elsdorf, Germany to 
Superior Sugar Extraction, Inc., 
New York. No 2,645 589 July 
14, 1953. 


Fish Fillet Splitting and Skinning 
Machine—F. H. Jensen, Seattle, 
Wash. No. 2,645,812. July 21 


1953 


PACKAGING 


Paper Container Forming Ma 
chine Fmploying Turret, Man 
drels and Plurality of Operating 
Stations Including Widening, 
Pressing, Mouth Spinning and 
Stripping—B. A. Wittkuhns and 
H. G. D. Nutting, Summit, and 
G. F. Hill, Madison, N. J. to 
National Paper Bottle Co., 1nc., 
New York. No. 2,642,784. June 


23, 1953 


Fgg Carton Assembling Apparatus 
F.mploying Perforator, Scorer and 
Roller, Folding Unit, Partition 
Feed and Clamp Mechanism, 
Stacker-—J. Gilchrist, © London, 
Ontario, Canada to Robert Gair 
Co., Inc., New York. No. 2,642,- 
786 June 23, 1953 


Loaf-Enclosing Band-Type Bread 
Wrapper With Severable Portion 
to be Used as Credit Slip—E. A 
Wilsher and E. C. Roh, Grand 
Rapids, Mich. No. 2,647,334. 
Aug. 4, 1953 


Filling Semi-Liquid Substances 
Into Container With Nozzle That 
Evenly Fills From Front to Rear 
ind Wipes Contents Cleanly With 
Upper Edge of Container-—R 
Kennedy, Jr. Drexel Hill, Pa. to 
Abbotts Dairies Inc., Phila. No 
2,648,476. Aug. 11, 1953 





Want more information on any of 
these recent patents? If so, you 
may obtain detailed printed cop- 
ies by writing direct to the U. S. 
Patent Office. Washington, D. C., 
giving serial numbers for those 
you want and enclosing 25¢ for 
each copy. 
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Photograph courtesy of American Can Company 


Let better taste 
sell for you! 


@ Use Huron HV P. made from wholesome nutritious 
wheat. to add extra flavor to your canned salmon. 
Give your brand greater sales appeal through stepped- 
up taste appeal. Huron’s Technical Service will be 
glad to work on your particular flavor problem. 
Write the Huron Milling Co., 9 Park Place, New 
York City 7 


HURON HVP 


HYDROLYZED VEGETABLE PROTEIN 
The flavor of meat from wheat 








TROUBLE-FREE PACKAGE 
for LOW-COST STEAM! 








@ Complete — ready to connect @ Saves labor — fully automatic. 
and operate 
@ Easy maintenance —all parts 


@ Saves fuel — 80% guaranteed 


efficiency readily accessible 


AMES IRON WORKS 
Box C-113, Oswego, N.Y. 


Gentlemen 

Please send me further information 
on AMESTEAM GENERATORS 
and name of nearest representative. 
NAME 

COMPANY 

ADDRESS 


BOX C-113 | 
OSWEGO, N. Y. 





This one starch 
replaces blends 
in food products 


that require a 


thick-boiling starch: 


AYGEL 


1 1 
ta ] ein 
Lf ( i replaces in 


] } 
1 SOUPS, Salad 


ert mixes, 


General Mills 


Cpe tal Commodities Division 
MINNEAPOLIS 1, MINN. 


Please send me free sample, technica! information and price 


list on Genera! Mills Payge! 


r more information, use Coupen on page 





Barde Rogers has been 
ed head of the Dairy and 
tion of the Re 

vision of Armour 
Company, after having 
with that company 12 
s, during which time he 
ried experimen 





Industry 


American Association of Ce 
real Chemists opens new sea 
son with | | Paloml 
Anheuser-Bu In 
mans Ix F ( ! im, 
lace & Tiernat ‘ ee-cha 
nan; Zena slo DPouchnut 
| 0 meri ecretary 
if N ‘ Walle 
duality sake o America 


Program Committee chairman 


Best Foods (Canadian) Ltd. 
plans tk construct S2Z00.000 


building in Avr, Ont 


American Bakeries Co. will 
erect bakery in Ander 
5. « for baking of bread 
cakes und specialty items 


Adele Candy Co., San Fran 
cisco, will ) j 
Der ! witl 

White pre 

Diller, 


Birds Eye Div. of General 
Foods Corp. announces ap 
pointments of Lowell F. Kruse 
rinering manager in New 
ind Robert E,. Breed 
nanager of Birds Kye 
plant itt Pocomoke 

Md 


Canada Dry Bottling Co. has 
iased asset and property 
d Dry Ginger Ale, 


nhilong an, Hill & Co., Balti 
ore, Will build new process 
int and power house ad 

sent plant of Swift 


Dow Brewery Ltd., Montreal, 

purchased Ranger Brew- 
ne Co. of Kitchener, Ont. and 
plans to launch a $500,000 


enovatio ind re-equipment 


prog 


Durkee Famous Foods, has 
nnounced completion of re 





For Seasonings 


With All The Flavor, 


Choose Natural Spices Cc 


American Spice Trade Association 


82 WALL STREET, NEW YORK 


FOOD 


ENGINEERING, 


“2 a A 
ihn 
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Sweco “3-D” Separators 


solve another difficult water-pollution problem 


Cannery wast@ Pomona Products Company, Griffin, Georgia, New “3-D” screening action 


replaced conventional screening units with swEco a : —— a — the 
vibrating-screen separators to meet stream at once. Controlled s 
pollution control requirements. Their old units A Ae ER 

were blinding; waste materials were over-flowing. blinding and clogs 

Now —these two SWECO separators remove 

vegetable solids from a continuous flow of 900 

gallons of waste water per minute, completely 

satisfying pollution control authorities... 


with a minimum investment. 


if you have If removal of contaminating solids from waste-wate 


* is a problem in your plant, swEco will make a 
a water-pollution I FS yee 
bl detailed analysis and recommendation... without 
pro em cost to you. SWECO vibrating screen separators 


are installed on a guaranteed-performance basis 


SEPARATOR DIVISION, Dept. 15-33 
TELEPHONE, WRITE ' 


Southwestern Engineering Compar 
4800 Santa Fe Ave, Los Angeles 58 


OR MAIL COUPON TODAY os sesterson 7131 Cable Addre 


iI] Have sweEco representative cal] 


Send additiona 
data on water pollution control 


@SWECOD sian salle 
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These dryers process citrus pulp. Production was 
increased 33':%. Moisture content of prod- 
uct was reduced from 6.5% to the required 5%. 


“JET” Handling of Condensate 
does the trick 


In the words of one Chief Engineer: "The Cochrane C-B 
System cut in half the time needed to bring caramels 
and creams to proper boiling point. This faster cooking 
cycle materially improved product quality and inc-eased 
capacity 100%." 

C-B Units are performing these quality and production 
miracles for food manufacturers from coast to coast. 


In over 1700 installations the C-B is producing these 
same results. At the same time, it cuts fuel costs 10-20%, 
pares maintenance to a minimum and eliminates 


trap repairs. 


The C-B "Jet" removes “insulating” layers of condensate 
from equipment instantly, continuously ... assures fast, 
uniform heat transfer, eliminates cold spots, shortens 
cooking and curing cycles. Heat fluctuations are leveled- 
out, fuel costs lowered by returning condensate to boilers 
without appreciable pressure or temperature loss. 


If you use steam in process, the C-B can help you. Write 
today for full details. Ask for Publication 3250. Your 
present operating conditions surveyed without obligation. 


cochrane 


corporation 








Ted Jensen has been named 
new director of Bakery Serv- 
ice Division of Pollock Paper 
Corp., New York. Mr. Jen 
sen’s background includes 20 
vears ot experience in the 
bakery packaging field, be 
sides working as a designe) 
and consultant in the develop 
ment of automatic machinery 
for the textile, tobaceo and 
food industries 





triveration§ facilities at its 
Macon, Ga., margarine and 
mayonnaise plant 


Fairmont Foods Co. has pur 
chased Whitmore Creameries 
of Mitchell, Nebr. 


Falk Quality Products Co. of 
Edgewater, N. J., suffered fire 


damage of $300,000 to ware- 
kouse and oil tanks. 


General Foods Corp. started 
million-dollar expansion of 
Maxwell House Division cof 
fee plant in Jacksonville, Fla 


General Mills plans to pur 
chase one-story building in 


roledo, O 


Green Giant Ce. of Le Suem 
Minn., announed election of 
Karl Evan Cravb and O. B 
Jesness as directors 


Hunt’s Ltd., Ontario candy 
and baked goods firm, will be 
required by Canadian Food 
Products Ltd 


Libby, McNeill & Libby, food 
products company, announced 
the election of Harold W. 
Souther and Clinton L. Nelson 
e-presidents 


Nehi Bottling Co. will con- 
truct new plant in Birming- 
im, Ala. at cost of $400,000. 


Pepsi-Cola’s ently con- 
trueted bottling plant in 
Ha, L. [,, is now in pro- 


on 


PictSweet Foods, Inc. has con 
verted its last remaining can 
nin plant at Mt. Vernon, 
Wash. to freezing operations. 


Quaker Oats Co. has an- 
nounced purchase of 24 acres 
near Harrisburg, Pa. for man- 
ufacturing and warehousing 
operations and also plans to 
build a central research labo- 
ratory in Barrington, TI. 


Rath Packing Co. has opened 
a new plant in Seattle. 


Reaume Brothers plan to re 
place their canning factory at 
Chatham, Ont., destroyed by 
fire at a loss of $100,000. 


A. E. Staley Manufacturing 
Co. has announced promotion 
of Louie E. Doxsie to mate 
rials and methods superin 
tendent, James G. Dustin 
to production superintendent, 
and Oliver R. Etheridge to 
uewly created position of 
technical consultant, 


Utah-Idaho Sugar Co. com 
ileted $7 million sugar beet 
refinery, first major indus 
trial plant in Columbia Basin. 


Western Vinegars Ltd., Ed 

monton, Alta. is erecting a 

one-story concrete vinegar 

naking “factory at estimated 
t of $150,000. 


Widemire’s Inc. of Sylacauga, 
Ala. has merged operations 
with Foremost Dairies Ineor 
porate d 





/o FREE READER SERVICE 


Use the handy coupon on 
page 159 of the magazine 


Get literature, catalogs or detailed information 
that you need from manufacturers of equip- 
ment, materials, supplies, ingredients. 


for your CONUCICNCE 


USE READER SERVICE 


3173 N. 17th Street, Philadelphia 32, Pa. 
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F. S. Leinbach, formerly sec- 
retary, assistant general sales 
manager and member of the 
hoard of Riegel Paper Corp., 
has been elected president of 
the Packaging Institute. 





Personnel 


Gordon R. Ball, president of 
Bank of Montreal, has been 
elected director of Ogilvie 
Flour Mills Co 


C. W. “Tex” Cook has been 
appointed assistant general 
manager of General Foods 
Maxwell House Division in 
Hoboken. 


Hugh W. Daum has _ been 
elected president of the Cen 
tral States Frozen Food Assn. 


H. S. Dugan has been named 
administrative assistant to 
chairman of Borden’s Chicago- 
Central fluid milk and ice 
cream district 


G. O. Fisher is new president 
of Gallatin Valley Milling Co., 
Bozeman, Mont 


Arthur E. Groth has been ap 
pointed general manager of 
Whatcom County Dairymen’s 
Assn. at Bellingham, Wash. 


F. Peavey Heffelfinger was 
named as president, and G. 
W. P. Heffelfinger vice-presi 
dent, of F. H. Peavey & Co., 
pioneer grain firm 


Fred C. Heinz of H. J. Heinz 
Co., Pittsburgh, has been 
elected vice-president of the 
Quartermaster Assn 


A. D. Lewis is new sec retary- 
treasurer and traflic manager 
of the Ozark Canners’ Assn., 
with headquarters in Fayette 


ville, Ark. 
Ben A. McKnight has been 


named manager of American 
Bakeries Co. plant in New 
Orleans 


W. E. Mitchell is new produ 
tion manager for Kraft Food 
Co.’s Southeastern division. 


Perry A. Noble was elected 


president of Southern Pecan 
Shelling Co., San Antonio. 


FOOD 


ENGINEERING, 


W. J. R. Paton has been 
named production manager of 
Robin Hood Flour Mills Ltd., 
Toronto, Ont., in charge of 
the tive Canadian mills 


Col. John D. Peterman has 
assumed command of — the 
Quartermaste! Food and Con 
tainer Institute for the Armed 
Forees at Chicago 


Robert I. Presley has been 
elected president of North 
Carolina Bottlers Assn. at the 
annual convention in’ Ashe 
ville 


D. J. Purcell is new chairman 
of the Egg Solids Committee 
of the Institute of American 
Poultry Industries 


R. Dewey Stearns has been 
elevated to presidency of Peet 
Packing Co., Chesaning, Mich 


Dr. Betty Sullivan, vice-presi 
dent and director of Russell 
Miller Milling Co., Minne 
apolis, has been awarded 
American Chemical Society’s 
Garvan Medal for 1954 for 
“distinguished service to 
chemistry.” 


Alex Tisdale will take over 
position of secretary of Na- 
tional Pretzel Bakers Insti 
tute at Pottstown, Pa. 


J. Thomas Trixler has been 
appointed to the senior board 
of directors of Van Camp Sea 
Food Co., Portland, Ore. 


Samuel Winokur has been re 
elected president of the Tea 
Assn. of U.S. A. in New York. 


P. C. Zinzli is new northern 
division manager for Golden 
State Co., California dairy, 
with headquarters in San 
I’ranciseo 


Associated 
Industry 


American Can Co. opened a 
vew multi-million dollar plant 
in Lemoyne, Pa. 


American Machine & Foundry 
Co. has acquired six products 
of the bakery equipment divi 
sion of Bettendorf Co., and ap 
pointed Lawrence Leach man 
ager of the New Haven plant 
and T. R Dreyer director of 
manufacturing of plants in 
Brooklyn, Buffalo, Glen Rock 
la. and New Haven, Conn 


Babcock & Wilcox has named 
\. B. Capron, assistant works 
manager, and Newell Hamil 
ton, manager of steel opera 
tions in the Tubular Products 
Division at Beaver Falls, Pa. 


Bemis Bro. Bag Co., St. Louis, 
has announced plans for new 
paper specialty plant at Cros 
sett, Ark 
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«a Simple controt is tHe Best controw” 


... for efficiency'’s sake... 


PHILLIPS 


FLOAT CONTROLS 











for high side or low side applications. Capaci- 
ties range from 1 to 1000 tons for ‘Freon’; 1 
to 2000 tons for ammonia. 


REFRIGERANT INJECTOR 


Phillips refrigerant injection provides high 
efficiency evaporation with “Freon”, espe- 
cially in high capacity, flooded operation. 


LIQUID RETURN SYSTEM 


The Phillips system protects ammonia 
compressors against liquid slop-over 
and gives dry suction line gas for 
top compressor efficiency. 

ta Hependable, efficient operation of your pres- 
t or new equipment, choose Phillips—engineer- 

. 4 ing advice willingly given. Write for catalog. 
DESIGNERS AND ENGINEERS 
SHILLIPS & CO. REFRIGERATION CONTROLS SYSTEMS 
3255 W. CARROLL AVENUE e CHICAGO 24, ILLINOIS 


REPRESENT ATIVES: Tus © C & S Equipment Co. 
2103 S. San Pedro Screet, Los Angeles + califerale 
MASON Emanusis Co. ¢ 90 Dearborn Secrest, | 4, Washingtoa 





Puts more richness in soup! 


@ Give your brand of canned soup a head start with 


already 


W holesome. 


and sales 


natural MSG is 
for fully half the canned 
a tip from the leaders. 


Huron MSG. 
boosting flavor 
soups on the market. ‘Take 
Write Huron’s Technical Service Department for help 
on your particular flavor problems. The Huron Milling 
Co., 9 Park Place. New York City 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+ % 
Made by the pioneers in protein derivatives 


For more information, use coupon on page 159. 205 





206 


Borg-Warner Corp., Chicago 
ed Harry P 


Union Bag & Paper Co. ha- 

Proendly William F. Jacobi as 
f the manager of its new Multiwall 

Machinery Department 


name d 


Vita Vex, Inc., North Kansas 
City, Mo., has announced the 
lenn. plant appointment of James Dwight 

1s named Blucker to the company’s nu 


al man tritional staff 


Continental Can Co. ha in 


nounced | ! 1 expansion 


Deaths 
Fred Avalli, 38, «co-owner of 


Hollister (Calif Canning Co 
Sept 1 


Dewey & Almy Chemical Co 


Lp} l ore tha 


Lawrence Edgecombe, 77. 


Dunnville, Ont 
Sept. 13 


partner in 
t Gair Co., Inc., canning 


Direct 


Rober tactory 
‘ ed 
Hans Peter Hansen, 77 
founder of Idaho Creamery 
Co., past president of Idaho 
State Dairymen’s Assn., and 
director of Challenge Cream 
and Butter Assn., Los An 
veles, from 1929 to 1947. 
Heyden Chemical Corp.’s Mar Aug. 19 
ket Develoy Department 
Ely John O. Larson, 39, director 
ot new and executive vice president 
of Fischer & Porter Co., Hat 
boro, Pa.—Sept. 18 


lopment 


National 


( 


Research Corp. 
Ma has 
Syd Minault 


yaney 


iunbridge J. S. Swersey, 49, candy man 
ufacturer who helped develop 


K-ration,.-Sept. 28 


pointed S 
Chief Engineer 

Orkin Institute of Industrial 
Sanitation, Atlanta, Ga., 
named Joseph P 


onsultative 


James Trevail, 67, more than 
16 years manager of Vernor’s 
Ginger Ale Ltd., Stratford 
Ont. branch Sept. 9 


has 
Blanks to 
taff 





Gets real beef flavor 


e bor your canned beef stew. take a tip from the 
leaders 
with Huron MSG to give them a rich. “real beef” 


flavor 


Many famous brands of beef stew are made 


Boost vour sales too with this same wholesome 
natural produ t. Our Technical Service Department 
will be clad to help you solve your particular flavor 
problems. Write today. The Huron Milling Co., 9 
Park Place, New York City 7. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 994% 





Made by the pioneers in protein derivatives 


For more information, use coupon on page 159 


Just Off the Press 


New Catalogs and Bulletins 
from manufacturers of equipment and supplies 





—Free for The Asking — 


Food Plant Equipment 


Worm Gear Sets Vaneaxial Fans 


B in PCE 


y Co., 
Pitt 
Card 


Circle 206A on Reader Service 


Circle 2061 on Reader Service Card 
Mixing Equipment 
Catalo vel ) Magnetic Separators 


} 


In Saginaw, Mi 


Circle 206B on Reader Service Card 
Power Systems 


Fifteen Circle 2063 on Reader Service Card 


Stainless Steel 
lea with workability 

Oakland 8 id mechanical properties of re 
] loped_ stainless steel 

Stee ] Co . 


ollis St 


Circle 206C on Reader Service Card 


Dissolving Equipment Circle 206K on Reader Service Card 
vers | T ¢ 


ne 
utilizing hig! Welding Fittings 


' 1 no 
1 \ r eering 


r and 
lo 4 \ | t data on st butt 
N. Y ig fitt pa ri 

I I Kenosha, 


uga 


Circle 206D on Reader Service Card 


Juice Extractor 206L on Reader Service Card 
Features of 


] t 


tior if 
M410! oT Ault 


Circle 


Screw Conveyors 
Compr 


extractor ire hensive 


strate 1 bookle 
Machiner 
, Lakeland 


ili 
Fla 


Circle 206E on Reader Service Card 


Packaging Machinery Circle 206M on Reader Service Card 
Iwo, colorful pamphi Electronic Heater 
IS ft packaging rie i teulint deals y 

luding several es ry 


heat sealing unit packager 


W rap-ade Machine 
St., Belleville 


ind 
Each 4 page: 
Co., Inc., 83 Valle 
9,N. J. 


Circle 206F on Reader Service Card 


Circle 206N on Reader Service Card 


Relief Valves 
Coil Holders Ps we oa rif? ; - aati 


Folder offers 
photos of il 


X] lanat require 
termining 
titching machines i) lers, tanks and 
Acme Steel Co., 2840 ters. 7 McDonnell & 
Ave., Chicago 8 filler. Ih 500 N 


ae 
1O1GeCTS 


Spaulding 
Circle 206G on Reader Service Card 

Circle 2060 on Reader Service Card 

Alloy Vessels 

Details of Dust Eliminator 


Bulletin VI 


research resulting 


sel lining and manufacture 

in pressure vessel field 
n Bulletin V-46 

. O. Smith Corp., B 

3, Milwaukee 1 


Circle 206H on Reader Service Card Circle 206P on Reader Service Card 
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jy, T¥ Y¥GON 


© PLASTIC TUBING 


Less expensive than stainless steel, corrosion-resistant TYGON 
combines the best features of both rubber and glass without the 
the perfect piping for transmission of 


disadvantages of either 
liquids or semi-solids! 
Even the most sensitive foods as milk and ice cream are handled safely 
by chemically inert, non-toxic TYGON, without loss of taste or color. 
And flexible TYGON gives you the solution visibility of clear glass 
without danger of breakage, cracking, or crazing. You have 

a quick glance instantly tells 


complete visual control of flow 
you the level of your process material 
“anywhere to anywhere with less 


Fully flexible TYGON reaches from 
fittings, and less installation time. Lightweight, strong and abrasive-resistant 
for your portable hose or tubing applications 


“natural” 
minutes 


TYGON is a 
TYGON CUTS MAINTENANCE COSTS IN HALF! 
A TYGON line can be dismantled, cleaned, and reassembled in 
TFYGON'S mirror smooth surface flushes easily clean. There is no 
crazing or checking to harbor bacteria. Strong detergents and cleaning 
It can even be steam sterilized, if desired. 


chemicals leave it unaffected 





comes in continuous lengths and in various 
Also available with braided reinforcement 
abric for pressures up to 300 psi 








. S- & ONE 
any 
gives you full 


1-77 which 


ILYGON 


Bulletin 
Dubing 


for 


AKRON 9, OHIO 


\ 


partic ulars on mon 
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HOW ONE MATERIAL 
HANDLING PROBLEM 


\ N\ 
TAKE UP 
\ 


UNIT 





UTLINE OF 
UTER TUBS 


BREWERY INSTALLATION 
Removing wet spent grain from 
lauter tubs at a rate of 45 cu 
{t./min. of 81 ton/hr 


DRIVE 


AND 
RECEIVING DISCHARGE 


HOPPER 


INSPECTION 
COVER 


“Very satisfactory service” 
says brewery of this liq- 
vid-tight Hapman Tubular 
Conveyor which carries 
spent grains from two 
lavter tubs. This view 
shows discharge spouts 
and take-up end. 


IF YOU HANDLE WET OR DRY FLOWABLE FOOD PROD- 
UCTS, CONSIDER THESE UNIQUE HAPMAN ADVANTAGES: 


Interior sanitation no pockets or corners to catch con- 
taminating particles. Self-cleaning design features. 
Exterior sanitation unexcelled—conveyors are liquid-tight, 
dust-tight, odor-tight and safe 

Operate in any plane or angle around corners and ob- 
structions without transfer points. Multiple feed and dis- 
charge points 

Minimum clearance needed —tubing is largely self-sup- 
porting. Better appearance, too! 

tmazingly low power cost low maintenance as well. 
Quiet in Operation 

Engineered to your specific requirements — fully proved 
in plants now handling starch, flour, malt, ground fish, 
meat products and other foods. 


end sketch or describe your problem. Our engi 
GET FULL neers will Cooperate fully. AND REQUEST YOUR 


il « 
DETAILS COPY OF BULLETIN FB-1153 


Mapman CONVEYORS, INC. 


HAPMAN-DUTTON COMPANY 


TAL AMAZOOC}IMICHIOAN 


Gu. 
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Sealing Machine 

News release and pamphlet de 
scribes heat sealing machine for 
manual or automatic feeding.— 
Pack-Rite Machines, 407 E. Mich 
igan St., Milwaukee | 


Circle 208A on Reader Service Card 


Steel Chains 

Bulletin 53-59 presents detail 
and handy reference table for us 
of new chain series for drives and 
conveyors. 4 pages.—Chain Belt 
Co., Milwaukee 1 


Circle 208B on Reader Service Card 


Steel Sprockets 

Comprehensive data on 
prockets and roller chains is give: 
in Bulletin A624. 24 pags 
Dodge Manufacturing Corp., Mi 
shawaka, Ind 


Circle 208C on Reader Service Card 


Control 


Electric Controls 

Booklet features various types « 
ustom-engineered clectric control 
systems + page Lake Shore 
Electric, Inc., 230 Willis St., Bed 
fi rd, O. 


f 


Circle 208G on Reader Service Card 


Miniature Indicators 
Bulletin 55-10 describes uses 
installation and design features of 
remote miniature indicator and 
everal warning devices. 12 pages 
Fischer & Porter C IIA 
Jacksonville Rd., Hatboro, Pa 


Circle 208H on Reader Service Card 


Temperature Crayon 
Pocketsize brochure _ presents 
uses for crayon, pellets, and liquid 
in indicating temperature. 6 pages. 
Burrell Ce rp., 2223 Fifth Ave., 
Pittsburgh 19 


Circle 2081 on Reader Service Card 


Electronic Weighers 

Bulletin 4106 explains how t 
weigh conients of tanks, bins and 
hoppers electronically and includes 
installation design considerations 
§ pages.—Baldwin-Lima-Hamilton 
Corp., Testing Equipment Dept., 
Philadelphia 42 


Circle 208) on Reader Service Card 


Control Units 

Comprehensive line of thermo 
couples, radiation detectors, re- 
sistance bulbs and many 
accessories for use with indicating, 
controlling, and recording instru- 
ments is shown in Catalog TC10. 
42 pages.—Wheelco Instruments 
Div., BarberColman Co., Rock 
ford, Tl. 


Circle 208K on Reader Service Card 


Filter Models 

Models of filter for liquid appli 
cations, including case histories, 
selector chart and hydraulic data 
are offered in booklet MK-0553. 
12. pages——Cuno —_ Engineering 
Corp., Meriden, Conn 


Circle 208L on Reader Service Card 
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Viermaid Lane 
Circle 208D on Reader Service Card 


Electrical Vibrators 

Leaflet give detailed ngineer 
ing data on high-pr ion electri 
cal vibrator vages.—P. R 
Mallory & Co., Inc., Ind inapolis 


Circle 208E on Reader Service Card 


Packaging Machine 
Leaflet describes adjustable ma 
NARI, eighing 
kage Machinery 

Ma 
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Equipment 


Humidity Control 
Catalog K-15] 


pare Surface 
orp., Toledo 1] 


Circle 208M on Reader Service Card 


Electronic Eye 
rs hure dea vith electroni 
ng processes for use in coffee 
indu try. 4 page Otis, McAllis 
ter & Co., 410 44th St., S. W 
Grand Rapids 8, Mict 
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Combustion Controls 
f 
for coal, 
Standard 


Fifth Ave., 
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Radioactive Reagents 
Development, applications and 
instrumentation ro-curie 
radioisotoy is subject of Bulletin 
FS.231. 11 pages.—Fisher Scien 
ti . ‘ thes St., Pitts 
bur 19 
Circle 208P on Reader Service Card 


Pyrometer Supplies 


f 18 pages 

s Honevwell Regula 

iyne & Windrim Aves., 
phia 44 

Circle 208Q on Reader Service Card 


Resistance Testers 
Several pe 
tance te 


Nustrated b 
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Filtering Material 
n nate de and accesso 
ved in illustrated bro- 
Love ll! Chemi 

vn 72, Mass 
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VACUUM-PRESSURE 
CHAMBERS /«:. 








@ Specialists and Consultants in Sterilization, Fumigation 
and Sanitation for the Pharmaceutical, Chemical and 
Food Processing Industries since 1894 


STEAM STERILIZATION ¢ Automatically controlled tem- 
peratures and exposure periods e Corrosion resistant 
metal chambers e Quick opening and closing ‘‘safety 


stop” door 


CARBOXIDE GAS STERILIZATION ¢ Positive sterilization of 
heat- and moisture-sensitive products at low tempera 
tures: Plastic Containers e Packaged Pharmaceuticals e 
Surgical Dressings kaged Food Products e Rubber 
Goods 


FUMIGATION © Vacuum pressure chambers for use with 
carboxide, methyl bromide or other gases for fast-high 


production fumigation 


MOISTURE IMPREGNATION e¢ Products may be increased 
in moisture content by economical constant temperature- 
constant humidity process e Temperatures may be con- 
trolled to achieve destruction of insects, larvae and eggs. 
PASTEURIZATION © Temperatures ranging from 150° to 

F. maintained uniformly throughout chamber e Set- 


tings easily changed to accommodate various products, 


For additional information 
write to Department IB-1] 


AMERICAN STERILIZER COMPANY © Exe, Peansyluania 














Under peak load production 

you need a pulper you can 

depend on. The Indiana E-Z 

Adjust is it...a rugged per 

former that delivers twice the 

volume of ordinary pulpers of 

comparable size—25 to 30 tons 

os per hour with only a 10 hp 

4 cha ve motor! The instant control fea 

betw' ture—a development of Lang 
senkamp's modern research 

eliminates waste due to raw 


e col 
tec uv 3 ct 
e t \ ty of pro’ Ys ‘s 
qual! . 
maximum quality 


tock assures a product of 


F. H. LANGSENKAMP CO. 


227 East South Street Indianapolis 25, Indiana 
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Extra Flavor Sells 
Canned Limas! 


else Huron MSG. the natural wholesome taste- 
builder, to bring out the appetizing original flaver 
ol Voor canned drie d souked lima beans It 5 boosted 
sales for leading canners. Huron’s Technical Service 
may be able to help you sell more food products. too 
Write to the Huron Milling Co.. 9 Park Place. 
New York City 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+ % 


Made by the pioneers in protein derivatives 


For more information, use coupon on page 159. 209 


IS YOUR FOOD PRODUCT 
LISTED HERE? 


.» AND YOUR IMPROVEMENT 


PROBLEM HERE ? 


THEN YOU'LL FIND YOUR 
ANSWER HERE! 


Are your food product and 
m ement problem _ listed 
ihove? Then follow the lead 
to} food manufacturers and 
SeaKem "Colloids Out of 
* Discover how Sea 
Products can help im 

ve your food product 
make it better easier to sell 
Whether your problem ts an 
ld story or different from 

anyone else's’ chan cs 

SeaKem Colloids Out of 
Sea and x aplant Chemual’s 
confidential laboratory service, 


im mean ¢ anda mM Cj tO 


yo Pill out and Mal oOupon 








today for prompt attention 
CLIP AND MAIL FOR LATEST 
SEAKEM TECHNICAL BULLETINS 


NAMI 


MPANY 


Serving Industry with ‘Colloids Out of the Sea 


EAPLANT 


CHEMICAL CORPORATION 
63 David St., New Bedford, Massachusetts 


2106 For more information, use coupon on page 159. 
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Materials Handling 


Conveyor Chain Handling Problems 
] 

(RE iggy! shee : 

Circle 210A on Reader Service Card \W \l 

Circle 210E on Reader Service Card 


Various Trucks 


Milk Truck 


il I f Ving P 
sf ) , 4 ‘¢ S ( 

Circle 210B on Reader Service Card Circle 210F on Reader Service Card 

Pallet Rollers 


Hydraulic Tailgate 
B Ll, ' 
! Rol ( ! } C 
i uk i l Calif 
Circle 210C on Reader Service Card 
Circle 210G on Reader Service Card 
Conveyor Idlers 


| 
Handling Products 


Vii i Tanips and 


Chica 


Circle 210D on Reader Service Card ircle 210H on Reader Service Card 


Plant Supplies 


Jet Cleaners Plastic Pellets 


Circle 2101 on Reader Servic } i 
Circle 2100 on Reader Service Card 


Industrial Tape 
Automatic Lubricator 


i ken It 
Ada St., Chicas 


Circle 2103 on Reader Service Card 


Pest Control Circle 210P on Reader Service Card 
| rodent 
n food plants and Industrial Wire Cloth 
chouse 15 page Michigan | tin 106 covers use of wire 
Chemical Corp., St Louis, Micl t tor filtration izing, clean 
Circle 210K on Reader Service Card trainin ta lewaterin 
+ pag Cal brid c 
( Cambridge, Md 


Sanitation Products ’ : 
Circle 210Q on Reader Service Card 


Huntington Lab 


In Huntington, Ind 


Flavor Extracts 


( nprenensive 


Mono-Diglycerides 
Use t 

ides in ice uctior 

covered in Bulletin 37. we Circle 210R on Reader Service Card 
Emulsol Corp., 59 E. Madison 


Welding Hose 
Pamphlet 
Wooden Containers a 


ontains information 
welding hose with 


ind cutaway photo: 
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and 


Pipeline Conversion 


Circle 


Steel Shelving 
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+ pages 
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| 
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Laboratory Services 


Det 


ry 
\ 
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Circle 


i) ed MINOT 


nation oO 
ices offered on fooc 
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Eastman 
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al Products, In 
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Building Codes 
Book nt 


Plant Layout 


iB) 


Circle 


Ltd., 925-941 


Anti-rust Paints 
| Chicas l4 B 


I ectin | Wrizhtw l Ave.. 


Vitamin Products 


Circle 211D on Reader Se P , H ulletin ncem 1 
t ita nd D pr 

¢ hni al Se c Bureau 

ral Dept., Nope 

nfield & ‘Taylor Streets, 


] 


Reader Service 


Floor Resurfacing , 
» Chem 


Circle 


Card 


on 


Miscellaneous 


Graphic Panels pH Meters 


I 1ure 


Inc., S. Pasa 
2110 on 


Circh ‘ 


Circle 2 ¢ Reader Reader Servic 


Adhesive Products 


Product Appearance 
Rx 


B 


Circle 211P Reader Service 


on 


Circle 211K Service Card 


Barrel Logistics 
Engineering Service 


page Ewell 
( } St. CI 
A ( nd O 


Circle 211Q on Reader Service Card 


Randar Stee! Drums 


Circle 211L on 


Conversion Charts 
pages 
10 Lexington 
(a York 22 
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Adding Machines 


€ ing a a 


Circle 211M on Reader Service Card 


of ten-key 
lin chit lained in 
Proportioning System eaflet { ¢ <emington 
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Production Standards 
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Corn Research 
Fact 
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Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there's one given at the bottom 
of each item) on the handy 
Reader Service postcard-—page 
159. Then sign at the bottom 
and mail 


Free Literature 


} 


klet defines 
on, emphasizing economic 
f standardization and 
n on Federal Gov 
toward 


industrial 
American 
45th St 


211W on Reader Service Card 


For your convenience, too, all 
saat Goures al _ items in this department are 
nia henetin neater listed and keyed in the Reader 
:* Service Section 





4 ‘hn 

9 I 

~ ‘- [fee 
MS A v4 


Get rich “home-made taste’ 


.in your brand of canned gravies or meats 


then wateh sales soar! [ts easy. with natural. 
wholesome Huron MISG. Write Huron’- 
eal Service about your particular flavor problem 


The Huron Milling Co... 9 Park Place. New York 
City 7. 


De hin 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+ % 


Made by the pioneers in protein derivatives 


211 


or more information, use coupon on page 159 





In copper ond chromi- 
um plating of roto- 
gravure rolls, the tem- 
perature of plating 
solutions is held to 
within 42°F by Sarco 
Electric Indicating 
Temperature Control- 
lers. Photo taken in 
Southern Gravure 
Service plant, Lovis- 
ville, Ky. 


Hoffman La Roche 
Pharmaceutical Co., 
Nutley, N. J.—the 
jacket water tempera- 
ture of these stills must 
be held to within 2 F. 
For the past 9 years, 
Sarco LSI Indicating 
Temperature Control- 
lers have been doing 
thot job. 


Chocolate milk and 
soft drinks in bottles 
and cans are proc- 
essed in Fort Wayne 
Sterilizers. Many users 
equip these Sterilizers 
with Sarco LSI Electric 
Indicating Controllers 
to hold the tempera- 
ture to within \°F. 
Hook-up sketches and 
case histories on re- 
qvest. 


The Backus Hosiery 
Conditioner proc- 
esses 15 denier 
nylon hosiery — 40 
dozen per 1 hour 
cycle. The humid- 
ity and dry heat 
are controlled by 
two Sarco Electric 
Indicating Tem- 
perature Control- 
lers. Over 500 LSI’s 
hove been factory- 
installed on these 
Conditioners by 
Beckus Machine 
Works, Carlstadt, 
N. J. 





~~ SARCO pepaaaiea 


ACCURACY AND SENSITIVITY 


Y SIMPLE ELECTRICAL MEANS 


“Very successful in our operation, and | specify them 
on all our new equipment,” says Thomas Allison, Plant 
Engineer of Southern Gravure Service, Louisville, Ky. 
(See photo at left) 


IN HIS CASE the operation is plating, an industry 
in which SARCO electric controls have found wide 
adoption. 


There are many others: For example, dryers in the 
textile, tanning, food and chemical industries; 
dyeing and wet finishing processes in textiles; 
processing, distilling and evaporating in chemi- 
cal plants. 

SaRCO’sS complete line includes also thermostats 


and solenoid or motor valves for space heating, 
air conditioning and refrigeration control. 


Get the whole story by writing for bulletins 1025 
and 1080. 


qi } a 

a a, 

1) i | ‘| COMPANY, INC. 
EMPIRE STATE BUILDING, NEW YORK 1, N. Y. 
SARCO CANADA LTD., TORONTO 8, ONTARIO 
REPRESENTED IN PRINCIPAL CITIES 


TYPE LSI ® 


An extremely sensitive and accurate Electric 
Indicating Temperature Controller for tem- 
peratures from minus 90°F to plus 650°F. 
Controls electric heating elements, motors, 
solenoid or motor valves to maintain con- 
stant temperature. 


A built-in thermometer makes setting easy 
and provides a continuous check on tempera- 
tures maintained without the bother of con- 
tinually changing charts. 


A double switch type L2SI is available for 
alternate heating and cooling control, or 
step control of heating or cooling. 


For more information, use coupon on page 159. FOOD ENGINEERING, 


NOVEMBER, 


vas 











Po ASR den geez, 





PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 

— PLANT LAYOUT and DESIGN — PACKAGE DESIGN and TESTING MANAGE- 

MENT — PUBLIC RELATIONS — GENERAL CONSULTING — PATENTS — 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 








J. PAUL BISHOP AND ASSOCIATES 
Bngineers 


Conaultin 


gineering of New 
1 Chemicai Plants 


tilinois 


Consult 
these SPECIALISTS 


Let them save your time by bringing 
their broad experience in their specialty 
to bear on your problems. 





KARL B NORTON se ASSOCIATES 


DONALD K TRESSLER & nar 
d Technol i Ky 
and rr 
Food Frees! 
f Pure 


Westpor 











BRADBURY RESEARCH ASSOC., INC. 
Pood Plant Consultants 

. NITATION. MANDATORY LABEL 

G, LABORATORY SERVICES; Filth tn food 


Walthan 1, Ma 


GENERAL DRYING CO. 
J. 1. MURRAY, PhD, Mar 
g on Dairy Fo 


SCHWARZ LABORATORIES, Inc. 


Cor y 
Analyses of t 
Food Plant Desig 
Research and Inve 
Legal | 

Write f 














FOOD DEVELOPMENT LABORATORY 


S W. ANENSON, DIRECTOR 
. e Bak gape & t 


LEWIN ASSOCIATES 


DAVID N LEWIN, nD. mrOOD CONSULTANT 
“hak dD LEWIN CONSULTING ENGINEES 
phic pation 

Re 
prrpaag ucts 








GEMAR eaecanapnirll 


ny Materials Handling Er 





MID-WEST TESTING ee 


Nut ional and B 
Consultation | 


Testing and Ana 
TOXICOLOGICAL STUDIES 


3 Building Chicag 
CEntral ¢ i 











Your inquiry 
will have 
special value... 


if you mention this magazine, 
when writing advertisers. Nat- 
urally, the publisher will ap- 
preciate it . . . but, more 
important, it will identify you 
as one of the men the adver- 
tiser wants to reach with this 
message ... and help to make 
possible enlarged future serv- 
ice to you as a reader. 





WHERE TO STORE 
FROZEN FOODS 


| Ingredients 


For the Food Processor 














QUAKER CITY 


COLD STORAGE CO., Inc 
PHILADELPHIA, PA. 

3 WAREHOUSE LOCATIONS 

Proper Temperature for Frozen Foods 








New 
Advertisements 


20th will appear 
subject to limita- 
copy to 


received by November 
in the December issue 
tion of space available. Address 


the 


FOOD ENGINEERING 


330 W. 42nd St., New York 36, N. Y. 











CARROT OIL 
makes foods 


golden yellow 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whiteley, Ind 
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CLASSIFIED SEARCHLIGHT SECTION ADVERTISING 


EMPLOYMENT «+ BUSINESS OPPORTUNITIES . EQUIPMENT—USED or RESALE 


UNDISPLAYED RATE: INFORMATION: DISPLAYED RATE: 


. ’ a pr Misinam & od ia aaa BOX NUMBERS count as one additional line The advertising rate is $11.50 per inch for all 
= — advance payment coun averag DISCOUNT of 10% if full payment is made in advertising appearing on other than a contract 
advancee of four consecutive insertions of undis basis. Contract rates on request 


POSITION WANTED & INDIVIDUAL SELLING f 
OPPORTUNITY WANTED undisplayed advertising played ads (not including proposals) AN ADVERTISING INCH is measured % inch 
rate is one-half of above rate, payable in advance EQUIPMENT WANTED or FOR SALE ADVER vertically on one column, 3 columns—30 inches— 
PROPOSALS, $1.20 a line an insertion TISEMENTS acceptable only in Displayed Style to a page 


Send NEW ADVERTISEMENTS to New York City Office, 330 W. 42nd St., New York 36, N. Y., for the December issue closing November 











POSITIONS WANTED 


WANTED 


Lia be oe iutie enke! a8 “eae || TQ EXPEDITE PRODUCTION 








POSITIONS VACANT 

PW -o4 I I t || Food Processing Equipment including 
i ul : — ‘ ine dna Aluminum and S/S Kettles, Mixers, 
. F Vacuum Pans, Dehydration equipment, 
Grinders, Elevators, Stills, Colloid Mills, 
Conveyors, Filters, Packaging Units, 
Wrapping Machines. Will consider a 
set up plant now operating or shut down 

When offering give full particulars. 


. O. Box 1351 
ta., New York 








EQUIPMENT WANTED 


6 x 48° long Votator ‘’A’’ Units, complete 

with driv including refrigeration juipment 

for cooling of jacket Also require 6 x 48 

long Votator ‘’B’’ Units for mixing, either 

carbon stecl or stainless steel construction 
Ww ! ! 








Enginesrit WANTED 


SELLING OPPORTUNITY WANTED AUGER TYPE POWDER FILLER 


up to 3 lb capacity. Send details on 
condition and price. 


STUART HALE COMPANY 
2529 N. Pulaski Road Chicago, Illinois 











For ei ag ony — FILLERS WANTED 


Cleveland, Ohio We are interested in Meyer Dumore or equiva 
for tlat top can also can rinsers 
can conveyors tc Tell us 
ture room. Entire building 8,000 sq. ft., bric what you have; we are prepared to pay cash 
story, high ceiling, offices, plus 5,000 sq. ft 


Complete with refrigeration equipment for low ter lent fillers 
perature fast freezing, plus 920 sq. ft. low ten ‘ weighers jater 


FS.961R8, 1 ! Ww 
I ‘ I 








CONVERT OBSOLETE 
PACKAGING MATERIALS 


10 SETTLE AN ESTATE. |}| 88 


or Wire Collect 


BOX COMPANY, INC. 
Broadway, & geared Pag York 





WE ARE offering the Miami Quick Freeze BERRY 
| | 


11d Cold Storage Co. Plant for sale at 





1265 N.W. 22nd St. for $162,500. Appraised 


EMPLOY MENT SERVICE valuation land and plant $160,000—Oper 
* ating equipment $118,000. Blueprints avail | An Investment | 
1 ’ ’ tble. Brokers protected | < 

Productive advertising is an INVEST- 

F:.3 REPPENHAGEN Mi NI rather than in i XPI NDI- 


1031 N.E. 90th St., Miami 38, Florida PURE. “Searchlight” advertisers al- 
most invariably report prompt and 


satisfactory results. 
| FOOD PLANT WANTED ee nile 
WE NEED! AN advertisement. TODAY. 


FOOD TECHNOLOGISTS and io conan eee Ge eee ae eee Address Cl 
FOOD CANNING CANDIDATES | | assets of stock of one or more industrial companies Premise entree 


an ssn" aan "TT OD ENGINEERING 


Gladys Hunting (Consultant) 
Drake Personnel, Inc. “Contidential”’ , Se 330 W.42ndSt., New York 36, N. Y 
Y B suctteax 


7 W. Madison St Chicago 2, Ili Broadway. N 
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International Stainless Steel Straightline 
Vacuum Filler, with automatic Feeder. 

Resina Model LC automatic Capper 

Capem ISF automatic Capper. 

Kyler A, Burt adj. Wraparound Labelers. 

Baker Perkins BB, Unidor (Vacuum) 4 to 
150 gal. Double Arm Jacketed Mixers, 
Sigma or Fish Tail Blades 

Koven 2500 gal. Steam Jacketed Spiral 
Paste Mixer. 

Day, Robinson Dry Powder Mixers and Sift- 
ers, 200, 600, 1300, 10,000 Ibs. 

Day 75 gal. Imperial, D.A. Jacketed 
Mixer 

850 gal. Steel Vertical S.J. Mixer 

B.P. type 3500 gal. Steam Jocketed 
Double Arm Mixer 





Day 650 gal. Jacketed Jumbo Mixer 

Stokes, Day, New Era, Hottman Mixers, 
2 to 3500 gals. with/without Jackets, 
Single and Double Arm Agitators 

Fitzpatrick “D’’ Comminuter 

Mikro 4TH, 3TH, 3W, 1SH, Bantam Pul 
verizers; Schultz O'Neill Mills 

Day 40 x 120 Single Deck Sifter. Great 
Western—all models. 

F. J. Stokes RD3 and RBB (1200 per min.) 
Rotary Tablet Machines. 

Colton 2, 3 Rotary & 4 Tablet Machines 

Pony M Labelrite; Ermold, World semi 
and fully automatic Labelers. 

Stokes & Smith Transwrap Filler 

S. & S. Gl and G6 Auger Fillers 





SEARCHLIGHT SECTION 
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MODERN REBUILT EQUIPMENT 
At Tremendous Savings 


UN 


Established 1912 \.-=2 


F. J. Stokes HG88 Duplex Auger Filler 
Whiz Packer and Triangle Vol. Fillers 
Triangle Package Models Gl, G2C, G2S 
N2CA Elec-Tri-Pak Fillers 
Horix and Elgin S. S. Rotary Fillers 
Filler 4, Hope 6 S. S. Piston Fillers 
Doughboy, Amsco Rotary Bag Sealers 
Standard-Knapp No. 429 Carton Sealer 
Hudson Sharp Campbell Cello Wrapper 
Hayssen; Package Machy. Co. FA, FA4 
DF, CA2; Miller and Scandia automatic 
cellophane Wrappers 
Oliver 799E auto. cellophane 
Shriver, Sweetland, Alsop Filtcr Presses 
Pneumatic automatic Cartoning Unit, 60 
and 30 per min 


Wrapper 


Additional Information and Prices Available on Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street 


SELLLLLLLA LLL LALA LL LLL LK LALAAALAANLALLLALLRELABEESESSSESSSSSTSS SESSEBSSTBVEBEEEEVEBTED 


New York 12, N. Y. 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 


LVLVLVEVVLLA CL CL LLLLLL CLA LL LEELA LL LALA ES SEVERAL CAR LELALEE 


“* 





ECH ALWAYS OFFERS 


UNUSUAL BUYS 








Manton Gaulin SS Colloid Mill, Type LP 
with 12 HP 3 phase motor 
condition 


Excellent 








General American 4 
Niagara Whip Gyro 
United Oliver 
2200 gal. S'S Horizontal Tanks, tr 
Day 2000 
Day S S Jktd. Vacuum Mixe n > gal 
Charlotte S/S Colloid Mill Model ‘AIS 15 HP 


x 120° Twin Drum Dryer 
{0D Sifter, 4 separations 
Sweetiand Filter 25 if. SS 
sulated 


Mixer, Sifter & My lo ota HP 





NEW MACHINERY DIVISION 
New S'S Ribbon Mixers, all sizes 
New S'S Tanks & Jacketed Kettles 





re HAVE YOU FOR SALE 
etter Buys 


Phone SOuth 8-4451--9264.—8782 
YOU CAN BANK ON 


EQUIPMENT 
CLEARING 
HOUSE, INC. 


289-10th ST., BKLYN 15, N.Y. 


— FOR SALE - 


Buflovak Type 347 Stainless Steel Rotary 
Vacuum Dryer, 5’ x 20’ 


Buflovak .Vacuum Shelf Dryers, 2¢ 


shelves each. 


Baker Perkins Stainless Steel 
Blade Jacketed Mixer, 9 gals. 


Acme Stainless Steel Vertical Storage 
Tank, 12,000 gals. With coils. 


Pfaudler Glass Lined Storage 
1,000 gals. 


Stainless 
6,000 gals. 


“GELB 


Est. 1886 


Sigma 


Tank, 


Steel Crystallizing Tank, 


& SONS, INC. 
UNION, N.J. 


UNionville 2-4900 











Bag Sealer: Ams« 


Carton Sealers 


Liquid Fillers 
Mixer 
Centrifugal Sh arples airti st. steel 
Kettles: Stain 
Filter Presses 
Screens 


Cappers: Capem Pne u. Scale, Elgin, U.S 
Vacuum Pans 6” and 25 gal., st. steel 
Filters: Alsop, Ertel, Sparkler 


1931 W. North Ave 


FOR SALE 


0 Hy-Speec 


Vacuum and Siphon rstosbes 
Read 380 gal., st ste el, 50 hp 


Steel, all size 8, new and used 


18x48” Selectro, 20x81” Rotex 
ts.s. 10 and 100 gal 
Visco, M&S., Elgir 
orld, Knapp, Burt, Ermold 
Day, Read, Hobart, Champior 


Industrial 
Send us a list of your idle equipment 


LOEB EQUIPMENT SUPPLY CO. 
Chicago 22, Ill 








FOR SALE 


S Insulated Tank, 5'4% x 19 
» ft. Stainless Steel, Vacuum Pans 
10 gal. S.S. Clad Ke ttle Jkt 
0 gal. S.S. Tank i] Double Motion Agit 
100 to 200 gal. S.S. Mix Tanks water jkt 
00 9 al. Pfaudler Glass Lined Tanks, water jkt 
00 to 4000 gal. Glass “airy ed alae 
*” Centrifugal Extractors, 4 
» to 1500 gal. Homogenizers or Viscolizer 
Model 148C Stokes Vacude Pump, i'2 H.P 
000 gal S.S. Truck Tanks Trailerized 
2” x 90° Buflov ak Double Drum Dryers 
5—Unit Room Coolers, Freon or Ammonia 
Ton Clark Fork Lift Truck, solid tire 
Milk Pasteurizers, Coolers, Fillers, Washers 


LESTER KEHOE MACHINERY CORP 
1 East 42nd Street New York 17, N. Y 
Murray Hill 2-4616 
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FOR IMMEDIATE DELIVERY 
PNEUMATIC SCALE CO 
Cartoning Line, consisting of 
matic Feeder, Bottom Sealer, 
PNEUMATIC SCALE CO. Large 
Small Liners 
PNEUMATIC 
High Speed 
PNEUMATIC SCALE 
PONY fully automatic and 
matic labelers, 60-120 per minute 


PNEUMATIC SCALE CO 


SCALE CO 


Cappers, 1, 3 and 4 Head 
STANDARD KNAPP Model 429 
Sealer and Compression Unit 
STANDARD-KNAPP Case Loader 

Unloader 


STOKES & SMITH HG84 


model 


Also Models G and GD 


PACKAGE MACHINERY 
Wrapper 


Model 


Partial List end for complete list of 


equipment in st ck 


WANTED—— 
PNEUMATIC SCALE CO 
feeders and bottom sealers 
or high speed 
plete lines if necessary 


or FAQ cellophane wrappers 


MODERN PACKAGING EQUIPMENT 


Automatic 
Auto 
Liner, 


Filler, Top Sealer & Compression Unit 


Tightwrap, 


CO.—WORLD and 


semi-auto 


CONSOLI 
DATED AND RESINA fully automatic 


Case 


Twin 
Auger Filler with Vacuum Attachment 


automatic 
Medium 
Will purchase com 


PACKAGE MACHINERY CO. Model FA 











ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave, 
Phone: Yonkers §-0442 


Yonkers 3, N.Y 








SEARCHLIGHT SECTION 


G0@ 


FASTER SERVICE NOW WITT 
EOUIPMENT INFORMATION 


A greatly increased staff of 
technical and engineering per- 
sonnel answers your produc- 
tion problems promptly and 
more efficiently. 


By phone, wire and air-mail, 
we are serving our customers 
quickly. 

What do you need? 
What do you have For Sale? 





Stainless Steel Tanks - Never Used 
At Way Below List Price 
Complete with Agitators 


5 Vertical 450 Gal. 56” x 44” 
6 Horizontal 1160 Gol. 66” x 72” 
11 Horizontal 2120 Gal. 76” x 100” 











MIXERS 


New and rebuilt ribbon type Mixers in 
steel and Stainless in all sizes 

Heavy Duty Double Arm Mass and Do 
Mixers 


KETTLES 


New Stainless Kettles in New York stock in 
all sizes ready for immediate shipment. 
Stainless Tanks in stock at all times. 


DRYERS and STERILIZERS 


Buffalo and Devine Vac. Shelf Dryers from 
3 shelf to 20 shelf in stock. 

3 Americen Sterilizers 32’x48" and 42’x 
60°" Heavy Duty Horizontal Retorts; 6’x14‘ 
Heavy Duty Jacketed Agit. Vac. Cookers 
4’x7°7"" 

Despatch Electrically Heated Oven or Tray 
Dryer 42°’x58"x30" with 7 shelves 


FILLERS 


Horix SS 14 stem Automatic Grav Vac 
Fillers. 

Kiefer Rotary Vac. Fillers up to 24 stations 
Ayers and Berlin Chapman SS. Juice 
Fillers 

M. & S. 10 Piston Stainless Steel Aut. Fillers 
M. & S Piston Bronze Automatic Fillers 
Filler Machine Co. Piston Fillers up to 11 
stations 

Food Machinery S.S. Hand Pack Filler 
Triangle Electripak 4 Station Automatic 
Filler with conveyor 

Stokes & Smith Model GI Auger Type 
Filler 

Automatic Cappers by Capem, Resina 
Seamers and Sealers by Max Ams; Meat 
Grinders, Peelers, Kraut Cutters, Dicers 
Slicers, Washers 

Pulpers, Juice Extractors, Colloid Mills 
and Centrifugals 

Labelers, both semi-automatic and auto 
matic; Can Casers, Gluers and Sealers and 
general packaging equipment. 


FRED R. FIRSTENBERG, Pres. 


FIRST MACHINERY. CORP. 
157 Hudson Street, 
New. York 13, N. Y. 








GOOD USED EQUIPMENT 


1—Bird $5 ‘ Sus. Style Cent 

2 ~~ ig “dacs Autoclaves 110 Gal 
2000 psi 

Vert. 3500 Gal. Rubber Lined Tanks 
~Vac. Shelf Dryers 6 to 17 shelves 

Tray Dryers 16 to 250 sq. ft 

Buflovak 6’ Vac. Crystallizer 

Stokes 212 C. Vac. Pumps 100 cfm 
Sperry 18 C. I. Jack. Filter Presses 
Sperry & Shriver 12” to 30” Filter Presses 
Sweetiand #12 Filter 72 Brze. leaves 
Stainless Steel Condenser 368 sq. ft 
Horiz. 16,000 Gal. S. S. Tank 10’ x 30° 
Hor. 2450 Gol. S. S. Tank 

5S. S. Jack Kettles 125 to ws? iy Ag 
Mixers 20 Gal. Jack. D. A P 
-Read 100 Gal. Jack. D. A. jaluee ‘0 H. P 
Horiz. Spiral Mixers 100 to 2000% 
Conveyor 24” belt x 33’ centers 

Clarkson Steam Generator 30 H. P. 300 
psi 

St. Regis Bag Fillers Type 100 L-S 
Keeler C. P. 350 H. P. Boiler 


—— Oe N®eH Ke KB ONW—Weae 


buy complete plants or individual items 


We invite your inquiries Send for Bulletin 


A-32 Send us your lists 


THE MACHINERY & EQUIPMENT CORP. 


533 West Broadway, New York, 12, N. Y. 


, GRamercy 5-6680 
be , 











MAKE US AN OFFER 


HOLM FILLERS (3) Mod US-PC, Ser. 
#£777-8-9, 14-1 lb. capacity. 

Never used. 

32” CHOC. COATER, bottomer, tunnel, 
drive, two 90° sections pack. con- 
veyor, Greer Co. 

Good Condition. 

REDINGTON CARTONER, waxed paper 
liner, Mod. 15H3, carton size 7'2" x 
3-4" x 1-56" 

Good Condition. 

FRIEND HAND ROLL MACH.., Leviathan 
model. 

Good Condition. 

WERNER COOLERS and Racine Beaters 
(2) for marshmallow. 

Good Condition. 

WET NUT BLANCHER, Mills, No. 2 for 
almonds & filberts. 
Never used. 

AIR SEPARATOR, cocoa bean shells; 
Sutton, S. & S.; Model BH 100; motor, 
blower. canopy ‘hood, supporis. 
Good Condition. 


FS-9655 











FOR SALE: 


One Acme Champion Wire Stitcher. 
Model 400, Serial R-603. Suitable for 
stapling tab labels, etc. Bought new 1949 
used part time since Condition perfect 
$200.00. 

One Amsco Hi Speed Rotary Bag Seal- 
ing Machine, Model S, Serial 1182, with 
\utomatic Coding device purchased new 
1949 used part time since. Perfect condi- 


tion Price $600.00. 


W. T. YOUNG FOODS, INC. 
LEXINGTON KENTUCKY 





cere seees pre FOR SALE 


m Doubl « ators 
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REBUILT 
MACHINERY 
FOR SALE 


* World Rotary labelers 

* Standard Knapp Case Packer 
¢ Straightline Vacuum Filler 

© 20th Century Jug Washer 

* Horix 14 Spt Auto. Filler 

* Horman & Star Disc Filters 
* Stainless Tanks & Kettles 

* Mixers, Conveyors, Etc. 


IN STOCK 
FOR IMMEDIATELY DELIVERY 


PROCESS INDUSTRIES 


307 POWELL ST. BROOKLYN 12,N.Y. 


DICKENS 2-1021 


DUSTUBE DUST COLLECTOR 
American—No, 4-75 revised V type, four con 
partment continuous automatic, each compartment 
having a net cloth area of 2296 sa. ft. When three 
compartments are cperating and the other compart 
ment is shaking, the effective net cloth area shall 
be 6888 sq. ft. to handle 15,000 C.F.M. at 200°F 
a ratio of 2.177 to | 

Maxwell House Division 
GENERAL FOODS CORP 
1125 Hudson St Hoboken, N. J 











FOR SALE 
1—Sutton, Steele & Steele Specific Gravity 
Separator Mod. HD-40-60 Purchased in 
1939. In good condition 
Sutton, Steele & Steele Stoner—-Model 
S-716. Purchased in 1946. In good con 
dition 
FS-9562, Food En; 
W. 42S New Y« 














47 GLASS-LINED TANKS 


Located in Brooklyn, immediate delivery, 47 one 
piece welded steel Lastiglas-lined tanks, 3500-8500 
gallon capacity each; price 5 cts. per gallon and up 
Write for dimensions, prices, etc. Can be purchased 
individually or in groups 


FS-955!, 1 i Eng ering 
30 W. 42 St.. New York 36, N.Y 


Septembe 
{SEAL} 
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_ . 1S THE BEST BUY 


SEE THESE VALUES! 


Bird 40” 
Centrifugal 
AT&M 18 
Centrifugal 
—2800 gallon 316 stainless stecl Tank 
with steam coils 
Aluminum Vertical 
1400 gallon 

x 26' Monel Rotary Dryer 

x 26’ stainless steel Rotary 


_ 


stainless steel Suspended 


stainless steel Suspended 


Tanks 2300 and 


-Link Belt Monel 2'7 
Dryer 
Bartlett Snow 3’ x 12 
Rotary Dryer, New 
Devine Vacuum Dryers 4, 6 and 10 
40” x 43” shelves 
Stoxes. 18° x 42°, 360” x 9',.3’ x: 1S’ 
Rotary Vacuum Dryer 
Ptaudler 500 Gallon 
jacketed, agitated Kettl 
Pfaudier 100 gallon giass-lined 
jacketed Stills with condensers ond 
receive©rs 
Pfaudler 5 gallon 
agitated Kettle 
Buflovak 5‘ x 12’ 48 x 108 42” x 
90’ double drum Dryers 

3—Groen 150, 125 gallon, stainless steel 
agitated, jacketed Kettles 
Mikro Pulverizers #2TH stainless steel 
#151, ISH 
Robinson 40002 Heavy Duty Mixer 
Rotex 40° x 120’, 40" x 84, 20” x 
48’ single and double deck Sifters 
-Sprout Waldron 40’ x 84” single deck, 
stainless steel Sifters 

—Sperry 24 Aluminum P & F Filter Press 


Send for complete stock list 


Rit 


EQUIPMENT COMPANY 
2401 Third Ave., N.Y. 51, N.Y. @ 
Briston, N. Y 


x 8’ Roto-Louvre 


stainless steel 


glass-lined 


glass-lined jacketed 


SOOO SSPOCSCOCSCOSCSOSOOSCOCSCOSSCOCSOSOSOSSOSe 
CS SSOP SSPSSEOGCSSSHEBSESPOSSSCOCSVWESES 


Tel: CYpress 2-5703 - Cable 
DPSBSSOOOHHE SOO HOSSESD 








FOR SALE 
250 gal. Copper Steam Jacketed Kettles for 100 Ibs 
working steam pressure 
300 gal. Copper Still with condenser and tank 
80 gt. 3 speed Read Vertical Mixer 
40 qt. 3 speed Hobart Vertical Mixer 
76 Enterprise Food Grinder, belt drive 
Burns Split Nut Peanut Blancher, motor drive 


SAVAGE BROS. CO. 


Gladys Ave Chicago, 








FOR SALE 


Two 4 Spout Mayonnaise Fillers 
Manufactured by Filler Machine Company complete 
with 220/440 motor and discharge disc. Purch 
new (948—excellent condition. Located on West 
Coast 


THE GLIDDEN CO. 


} Union Commerce Bidg., Cleveland 14, Ohio 





IN STOCK 


50 gal. Lee Tilt Kettles, St. St., 
125 jkt. pr. 

64" dia. x 13 plate Bubble Cap 
Column, High Chrome. 

Sharples Centrifuge, St. St. 

Lee 300 gal. T316 stainless steel 
salad dressing starch base cook- 
ers, water jacketed, double mo 
tion agitators. 

3000 gal. Horiz. Stainless Steel 
Tanks, insulated & agitated, sani 
tary fittings, excellent for trans- 
porting, storing or holding milk. 
food products, wines, etc. 
Stainless Steel Tanks, 30, 60, 100, 
150, 200. 300. 400, 509, 1000, 3000, 
5700 & 16,000 gal. 

Stainless Steel shell and tube heat 
exchangers from 14 to 400 sq. ft. 
Alsop SD-12-WR-30 T-304 Stainless 
Steel Filter. 

Stainless Steel Baffle Plate, Col 
umns or Extraction Towers, 5’ dia. 
x 50° high. 

13 gal. Stainless Steel 
Autoclaves. 

Aluminum Tanks, closed, 275, 480. 
500, 1350, 2300, 4100, 1450 gal. 
15,000 gal. Vertical Steel closed 
Processing Tanks, 80% int. W.P., 
with 970° 3” pipe coil and turbine 
agitator with 40 HP drive. 
Triangle G-2-C Elec-Tri-Pak Weigh 
ers & Fillers. 

Elgin Twin Piston Filler. 


Jacketed 


Mojonnier #90 Rotary Vacuum 
Fillers, 14-spout; stainless. 
Pneumatic Scale Auto 
Labeler, Front & Back. 
Kyler model “H” Wrap Around 
Labeling Machine, to #10 cans. 
Baker Perkins #14-JEM Universal 
Heavy Duty Mixer, 50 gal. work. 
cap. Vacuum cover, sigma blades. 
Stainless Steel T316 Bin. 275 cu. ft. 
£weetland Filters #10 and #12. 
P&F Filter Presses, 10” to 36”. 
Stainless Steel Flanged Gate 
Valves, 1”, 142”, 2", 242" & 9”. 
Welded Steel Tanks with Brewery 
type lining from 3800 gal. to 
21,700 gal. sizes, dished heads. 


Duplex 


EQUIPMENT CORP 


1411 N. 6th St. PHILA. 22, PA. 








FOR SALE 


Two Million Screw Caps 


Size 53 MM plain light eream colored, pulp and 


wax ample n request 


THE BRUNDAGE BROS. CO 
150 S. Erie St. Toledo, Ohio 














Mikro-Samplmill, Ber 


Stokes Still , gal. hr. Ca 


L. J. BROWN 
809 E. Wainut St North Wales, Pa 








WE HAVE IN STOCK 
FOR IMMEDIATE DELIVERY 
THE FOLLOWING TYPES OF EQUIPMENT 


BOILERS MIXERS 
CANNING 
CONFECTIONERY 
DAIRY 


MOTORS 
PULVERIZERS 
PUMPS 
FILLERS REFRIGERATION 
MATERIAL HANDLING STAINLESS-STEEL 
STAINLESS STEEL TANKS 

JACKETED KETTLES LARGE & SMALL 
MEAT PACKING STEEL TANKS 
Consult Us for Your Food Processing Equipment 

Send Us Your Inquiries 
We Buy One item or Entire Plants 


AARON Equipment Company 


1347 Se. Ashland Ave., Chicago &, Iilinols 
PHONE: CHesapecke 3-530 








FOOD 


ENGINEERING, 


NOVEMBER, 


1933 


SEARCHLIGHT SECTION 
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SERVICE 


Dependability 
Dollars-Saving 
Delivery 


“‘CONSOLIDATED”’ 


a long-established company 
AAA-1 RATED —— 


Shriver 42” x 42” cast iron Pl. & 
Frame Filter Pre sses, 18 chambers, 
1” cake 

Sperry 24” x 24” C.l. Pl 
25 chambers, 2” cake 
Aluminum 24 oes ee 
chambers 

Sperry 24” x 24” 
chambers. 

Sperry 18” x 18” cast iron Filter 
Presses, P. & F., 11 chambers. 

S.S. Fitzpatrick Comminutors, 1 jack., 
7'> HP; 1—Model M. 

Mojonnier S.S. Vac. Pans, 3’, 4’, 5’, 
6. 

300 gal. Stainless jacketed, agitated 
Reaction Kettle 
Rotary 
Construction 
Devine 28 Vacuum Shelf Dryers, 
ea. 20 shelves 59° x 78” Complete. 

6’ x 50° Louisville Rotary Steam Tube 
Dryers. 


& Frame, 
Perrin 


Bronze, 22 


Oliver Filter, 6’ x 6’, Acid 


Horiz. Dry Mixers, 12000#, 2,000#, 
1,000, 6007, 4007, 2007. 

Day size 30 Imperial jacketed 75 gal. 
Mikro Pulveriers, 2TH, 2SI, 4TH. 
#12 Sweetland Filter, 1—-#2, 23 CU 
Ivs., 116"c.c. 

Std. Knapp #429 — Self-adjusting 
Gluer-Sealer & Compression Unit. 


Vert. Retorts, 42” x 72”, late type, 
with instruments and crates. 


K.K. Rotary Vacuum 12 Stem S/S 
Filter and Capem Capper. 

Prog. 2 Spout S/S Filler, qts. and gals. 
Shriver 18” x 18” Alum. Filter Press. 


Buflovac Atmo. Dbl. Drum Dryers, 
ge Bde ye 3 OO" a2” x 2". 


Anco 4’ x 9 Chilling Rolls. 


Only a Partial Listing 





our 36° YEAR 


CONSOLIDATED 
PRODUCTS 
COMPANY, INC. 


13-17 PARK ROW 
NEW YORK 38, N. Y. 
BArclay 7-0600 


We Buy Your Idle Machinery 
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SALES REPRESENTATIVES 
ATLANTA 3 Robert H. Sidur 
1321 Rhodes-Haverty Bldg., Walnut 5778 


BOSTON 16 

350 Park Square Bldg 
CHICAGO 11 

$20 N. Michigan Ave 
CLEVELAND 15 

1510 Hanna Bidg 


DETROIT 26 
856 Penobscot Bldg 


P. T. Fegley 
Hubberd 2-7160 


J. G. Cashin 
Mohawk 4-5800 


Thomas E. Taylor 
Superior 1-7000 


Thomas E. Taylor 
Woodward 2-1793 


DALLAS 1 J. H. Cash 
First National Bank Bldg. Prospect 7-5064 


LOS ANGELES 17 J. H. Allen 
1111 Wilshire Blvd Madison 6-4323 
NEW YORK 36 P. J. Fegley 
330 West 42nd St Cc. C. Randolph 
Longacre 4-3000 
Edward A. Martin 
Rittenhouse 6-0670 


PITTSBURGH 22 Edward A. Martin 
7389 Oliver Bldg Atlantic 14707 
SAN FRANCISCO 4 J. W. Otterson 
68 Post St Douglass 22-4600 
ST. LOUIS 8 J. G. Cashin 
Continental Bidg icas 4867 


LONDON, ENGLAND Ww 


PHILADELPHIA 3 
17th & Sansom Sts 


Tydeman 
95 Farrington Street, E. C. 4 
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The Fairbanks-Morse Opposed Piston Diesel Model 38F 514. 225 to 750 horsepower. 


Diese! Dual Fuel and Spark-ignition options. 
Other O-P engines available in horsepower ratings to 2400. 


... the price is more but the cost is less 


You can buy many diesels for a little less than 
this Fairbanks-Morse OPPOSED PISTON Diesel 
--. but no engine working at rated load can deliver 
power more reliably at less cost. The slightly 


higher price is quickly offset by the freedom from 


maintenance and service interruptions. 


More engine hours of unfailing service mean 


fewer man-hours in maintenance and repair. 


Fairbanks, Morse & Co., Chicago 5, Illinois 


) FAIRBANKS-MORSE 


' @name worth remembering when you want the best 


DIESEL AND DUAL FUEL ENGINES @ DIESEL LOCOMOTIVES @ RAIL CARS @ ELECTRICAL MACHINERY # PUMPS @ SCALES © HOME WATER SERVICE EQUIPMENT © FARM MACHINERY © MAGNETOS 








How Myvatex Food Emulsifier speeds bread production 


Y 


-»~ 


ou'll find a sponge made with Myvatex Food 


ide produced by our unique molecular distillation 
I-mulsifier 1s firm and silky 


in texture it 


easicr to work, leaves the mixing machine clean 


1S process. We'll be Nappy to send you our new pi 


ture book that shows how this wholesome short 
O} ation, as 
well as help produce bread that looks 


cning ¢ Om pr ment can IMproy your 


uniform clasticity 
with bect nachinal 


Kin for fin 


1} Myvat x | 


you good 
want tlity and a smoother tastes good, and feels good 
mol The best way to prove It 1s to make a trial in 
lmulsificr, less prooting 


' 
pt 
requir { for the ri you need. You can 


your own shop 


need for that 


Let us know 


how n 


rch 
Iu 


) you 


Distillation Products Industries, 
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ot 
concentrated monoglycer 


Food sifier 1s a 5SO-50 mixture 


steam lat 


distillers of monoglycerides made from natural fats and oils 


Rochester 3, N. ¥ 
Chicago e W. M 
Angeles and San 
Smith Limited 


Montreal 


Sales offices 
Gillies and 


Francisco . 


New 
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an | Toront ) 
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York and 
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Distillation Products Industries is o division of Eastman Kodak Company 
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Ship Your Sales Story Along With Your Product 


In ve-( mdching Gavlord Boxes 


There are no extra freight charges for shipping 


a solid sales message on every attractivels 
printed Gaylord box. You profit because your 
shipping dollars do double duty by promoting 
your product all along your channels of dis- 
tribution. With these Gaylord “traveling bill 
boards’ youll regularly reach hundreds of 


Important buyers, sellers and handlers 


Who see your produet before at unpacked, 


SIZes, shapes and designs that work to pro- 


mote your product, as well as to protect it, 


ire an important Gaylord “extra” service . 


ind with Gaylord’s quality of materials and 


workmanship, vou can be sure every box ia 


brawny as itis beautiful. For information and 


COOpPerablon. phone 


General Offices: SAINT LOUIS, MO. 


“ Dependable ® 
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Ze. 
Dependable ff 








A revolutionary new principle 


in ¢ ool CTS wa b Handles Pastes, Sludges or Solids! 
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Ps an af e p> Up to 80°. Saving in Space! 
€ | PROCESSOR 


(HOt . 7 23 





p Permits Continuous, High Efficiency Operation! 





Backed by the same well-known or- 
ganization that pioneered COTTRELL Precipi- 
tators, MULTICLONE Collectors and other lead- 
ing products, the HOLO.FLITE Processor repre- 
sents a far-reaching advancement in the 
science of heat-exchanger design. Widely 
adaptable to various types of cooling and 
similar applications in industrial processing 
operations, the HoLo.LITE handles powdered 
or granular solids, moist pastes or slurries with 
equal facility. Moreover, it requires as little 
as 1/5th the space of other heat exchangers 
.-. causes no dust, therefore requires no costly 
or complicated auxiliary recovery equipment 
-+.and maintains its uniformly high effi- 
ciency under modern continuous-flow opera- 
lions (no stop-and-go “batching” operations 


are necessary ). 


A FEW OF MANY HOLO-FLITE ADVANTAGES 


J ADA TY HOLO-FLITE handles fine- 
grained, crystalline or powdered solids, pulps, 
pastes and slurries with equal ease. Heat transfer 
ogent can be refrigerant, cooled or ambient water, 
or other fluids to provide a wide range of process- 
ing temperatures. 


ACE-SAVIN APACTNESS: Because of its 
large active heat-transfer surface per cubic foot 
of space required, the HOLO-FLITE requires only 
a minimum of space — is 5 to 6 times as compact as 
other equipment of comparable capacity! 


vy WER REQUIREMENTS. HOLO-FLITE con- 

t ! t 
Twe-Tier Hete-Flite veyor screws rotate slow y—usually only 1 to 12 
used for Salt Cooling r.p.m. Further, multiple tiers can be driven by one 


motor, assuring low power consumption. 


N FLEX The basic HOLO-FLITE 


. : , it is t int h rews in ingle tr h 
Basically, the Ho1o-Fiite consists of two or more hollow intermeshing OES Ey eer ene ey ne Te eee eee 


conveyor screws that slowly rotate in a trough or tube. The cooling agent circulates 
through the hollow flights and shafts of the conveyor screws while the product 
itself “flows” in the trough where it is constantly rotated into, around, over and 
under the moving heat-exchange surfaces. The continuous mixing, turning, folding can be varied from 8 to 20 ft.—screw diameters 


but four or six screws per trough can also be in- 
stalled. Moreover, any number of troughs can be 
“tiered’’ on top of one another—trough lengths 


action causes a constant change of contact with the heat-exchange surfaces and re- can be varied from 7’ to 16’ to provide virtually 
sults in a high rate of heat transfer. Yet the action is so gentle that there is no any desired capacity in a minimum of space! 
dusting and little, if any, abrasion of crystalline particles. 
KRrite for full details on the many 
Unlimited Capacit savings the Hovo-Fuite Proces- 


‘ , sor can bring to your particular 
Hoio-Fiite Processors can be readily adapted to virtually any I 


capacity requirement and are in daily operation on such varied products 
as sand, cement, cottonseed cake, soybean meal, borax, salt, sugar, 
baby foods, and many other products. Cooled products can be packaged 


directly from the HoLo-Fiire discharge, saving time, space and addi- WESTERN 


tional handling. 


. ‘ " hd id 
Be sure to investigate HOLO-FLITE savings before you 
install heat-exchange equipment. To insure maximum operating , 


efficiency at low overall cost, each installation is individually 
engineered to the job using basic stock-size elements. Contact C ‘@] R we Oo R A T i (@) A | 
the nearest Western Precipitation office for further details on 
the revolutionary HOLO-FLITE Processor—or write direct! 
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COLLECTION OF SUSPENDED MATERIALS FROM CASES & LIQUIDS 
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gled!y be sent on request! 
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